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In above Four Flundred and Fifty 5 
IR RB I PG 


Giying Directions in moſt Parts of 47 


OOKERY: 


And how to prepare various SOR I'S of _ 
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OPS, CAKES, 4 
ADE-DISHES, [CREA M S. >. i 
AS TES, : E L L IE a 
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Vith CU Ts for the . placing the Dienre and 
CovnsxSs; alſo Bills of Fare for every Month in the 
Year; and an alphabetical IN DEX to the whole. 


\ Book neceſſary for Miſtreſſes of Families, higher and 
lower Women Seryants, and confined to Things 
Uszxv1.; SUBSTANTIAL and SPLENDID, and Calcula= - 
ted for the Preſervation of B&aLTH, and upon the 
Meaſures of Frugality, being the Reſult of thirty | 
Years Practice and Experience. 2 
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THE 


p R E F A C E. 


T is not doubted but the candid Reader 

will find the following Book in Cor- 
reſpondence with the Title, which will ſuper- 
ſede the Neceſſity of any other Recommendation 
that might be given of it, 


As the Compiler of it engaged in the Un- 
dertaking at the Inſlance and Importunity 
of many Perſons of eminent Account and Diſ- 
tintion, ſo ſhe can truly aſſurt them, and the 
World, that ſhe bas acquitted berſelf with the 
utmoſt Care and Fidelity. 


And ſhe entertains the greater Hopes that 
her Performance will meet with the kinder 
Acceptance, becauſe of the good Opinion ſhe 
bas been held in by thoſe, ber ever honouFed 

Friends, who firſt excited ber to the Publica- 

ien of her Book, and who have been long 
He-Wilneſſes of her Skill and Behaviour in 
Wh Buſineſs of ber Calling. 


8 She has nothing lo add, but her humbleft © 
banks to them, and to all others from who 
e has received Favour and Encouragement. 


Englu/h 


Hngliſb Houſewifry. 


i. To make Vermicelly Hoß. 


AK E a Neck of Beef, or 
any other Piece; cut off 
e ſome Slices, and fry them. 
with Butter whilſt they are 
very Brown; waſh your 
Pan out every Time with a 
little of the Gravy ; you may broil a few 
Slices of the Beef upon a Grid- Iron; put 
all together into a Pot, with a large Onion, 
a little Salt, and a little whole Pepper; let 
it ſtew whilſt the Meat is tender, and ſkim 
off the Fat in the boiling ; then ſtrain it 
into your Diſh, and boil four Ounces of 
Vermicelly in a little of the Gravy till, it 
is ſoft: Add a little ſtew'd Spinage 3 then 
put all together into a Diſh, with Toaſts of 


A 2 Bread; 


* 
4 
| 


(6) 1 
Bread; laying a little Vermicelly upon every 
Toaſt. Garniſh your Diſh with creed Rice 
and boiPd Spinage, or Carrots flic'd thin. 3 


2 


2. Cucumber Soop. 


Take an Houghil of Beef, break it ſmall 
and put it into a Stew-pan, with Part of a 
Neck of Mutton, a little whole Pepper, an 
Onion, and a little Salt; cover it with Wa- 
ter, and let it ſtand in the Oven all Night, 
then ſtrain it and take off the Fat; pare ſix 
or eight middle- ſz d Cucumbers, and ſlice | 
them not very thin, ſtew them in a little | 
Butter and a little whole Pepper ; take them 
out of the Butter and put 'em into the 
Gravy, Garniſh your Diſh with Raſpings MW: 
of Bread, and ſerve it up with Toaſts of 
Bread, or French Rowl. | $ 


3. 7 make Hare Soop. 


Cut the Hare into ſmall Pieces, waſh it 
and put it into a Stew-Pan, with a Knuckle i ) 
of Veal ; put it in a Gallon of Water, a lit- I! 
tle Salt, and a handful of ſweet Herbs ; let 
it ſtew till the Gravy be good ; fry a little 
of the Hare to brown the Soop; you ray if © 
put in it ſome Cruſts of white Bread among 

the Meat to thick the Soop ; put it into a 


Diſh, with a little ſtew'd Spinage, criſp*d 


Bread, and a few forc*d-meat Balls, Gar- b 
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niſh your Diſh with boil'd Spinage and 
Turnips, cut it in thin ſquare Slices, 


4. To make green Peaſe Soop. 


Take a Neck of Mutton, and a Knuckle 
of Veal, make of them a little good Gravy ; 
then take half a Peck of the greeneſt young, 
Peaſe, boil and beat them to a Pulp in a 
Marble Mortar ; then put to them a little 
of the Gravy ;, ſtrain them through a Hair 


Sieve to take out all the Pulp; put all toge- 


ther, with a little Salt and whole Pepper; 
then boil it a little, and if you think the 
Soop not Green enough, boil a handful of 


# 


Spinage very tender, rub it through a hair 


Steve, and put it into the Soop with one 
Spoonful of Wheat flower, to keep, it from 
running: You muſt not let it boil after the 
Spinage is put in, it will diſcolour it; then 
cut white Bread in little Diamonds, fry them 


in Butter while criſp, and put it into a Diſh 5 | 
with a few whole Peaſe. 


Garniſh your 
Diſh with creed Rfee and red Beet Root. 

You may make Aſparagus Soop the ſame 
Way ; only add Tops of Aſparagus, inſtead 
of whole Peaſe. 


5. To make Onion Soop.. 


Take four or five large Onions, pill and 
boil them in Milk and Water whilſt tender, 
( ſhifting them two or three times- in the 


boiling) 


1 


; j 
A+ 
* 
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boiling ) beat *em in a Marble Mortar to 
a Pulp, and rub them through a hair Sieve, 
and put them into a little ſweet Gravy ; then 
fry a few Slices of Veal, and two or three 
Slices of lean Bacon ; beat them in a Marble 
Mortar as ſmall as forc*d Meat; put it into 
your Stew-pan with the Gravy and Onions, 
and boil them; mix a Spoonful of Wheat- 
flower with a little Water, and put it into the 
Soop to keep it from running; ſtrain all 
through a Cullinder, ſeaſon « to your Taſte ; 
then put into the Diſh a little Spinage ſtew'd 
in Butter, and a little criſp Bread; fo ſerve 
it up. 


6. Common Peaſe Soop in Winter. 


Take a Quart of good boiling Peaſe, | 


which put into a Pot with a Gallon of ſoft 
Water whilſt cold; add thereto a little Beef 
or Mutton, a little hang Beef or Bacon, and 
two or three large Onions; boil all together 
while your Soop is thick,; falt it to your 
Taſte, and thicken it with a little Wheat- 
flower; ſtrain it thro* a Cullinder, boil a lit- 
tle Sellery, cut it in ſmall Pieces, with a lit- 
tle criſp Bread, and criſp a littie Spinage as 
you would do Parſley, then put it in a 
Diſh, and ſerve it up. Garniſh you Diſh 
with Raſpings of Bread. 


7. To make Peaſe Soop in Lent. 


Take a Quart of Peaſe, put them into a 
| Pot 


WI 
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Pot with a Gallon of Water, two or three 
large Onions, half a dozen Anchovies, a lit- 
tle whole Pepper and Salt; boil all together 


# whilſt your Soop is thick; ſtrain it into a 


Stew-pan through a Cullinder, and put fix 


Ounces of Butter ( work'd in Flower) into 
the Soop to thicken it; alſo put in a little 


boil'd Sellery, ſtew'd 


Spinage, criſp Bread, 


and a little dry'd Mint powdered ; 1o ſerve 


it up. 


8. 


Craw-Fiſh Soop. 


Take a Knuckle of Veal, and part of a 
Neck of Mutton to make white Gravy, put- 
ting in an Onion, a little whole Pepper and 
Salt to. your Taſte; then take twenty Craw- 
Fiſh, boil and beat them in a Marble Mor- 
tar, adding thereto a little of the Gravy 
ſtraih them and put them into the Gravy ;. 
alſo two or three Pieces of. white Bread to 
thicken the Soop ; boil twelve or fourteen of 
the ſmalleſt Craw Fiſh, and put them whole 
into the Diſh), with a few Toaſts, or French 
Row], which you pleaſe ; ſo ſerve it up. 

Lou may make Lobſter Soop the ſame 
add into the Soop the Seeds of 


Way, only 
the Lobſter, 


9. To make Scotch Soop. 


Take an Houghil of Beef, cut it in Pieces, 
with part of a Neck of Mutton, and a Pound + 


of 


( 10) 

of French Barley ; put them all into your 
Pot, with fix Quarts of Water; let it holl 
till the Barley be ſoft, then put in a Fowl ; 
as ſoon as *tis enough put in a handful of red 
Beet Leaves or Brockley, a handful of the 
Blades of Onions, a handful of Spinage, waſh- 
ed and ſhred very ſmall ; only let them have 
a little Boil, elſe it will ſpoil the Greenets. 
Serve it up with the Fowl in the Diſh, gar- 
niſn'd with Raſpings of Bread. 


10. To make Soop without Water. 


Take a ſmall Leg of Mutton, cut it in 
Slices, ſeaſon it with a little Pepper and Salt; 
cut three middling Turnips in round Pieces, 
and three ſmall Carrots ſcrap'd and cut in 
Pieces, a handful of Spinage, a little Parſley, 
a bunch of ſweet Herbs, and two or three 
Cabbage Lettice; cut the Herbs pretty ſmall, 


lay a Row of Meat and a Row of Herbs; 


put the Turnips and Carrots at the bottom 
of the Pot, with an Onion, lay at the Top 
half a Pound of ſweet Butter, and cloſe up 
the Pot with courſe Paſte ; then put the Pot 
into boiling Water, and let it boil for four 
Hours; or in a flow Oven, and let it ſtand 
all Night; when it is enough drain the Gra- 
vy from the Meat, ſkim off the Fat, then 

ut it into your Diſh with ſome Toaſts of 
Bread, and a little ſtew'd Spinage ; fo ſerve 
it up. 
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1. To 


ſweet Herbs and an Onion cut in 


n 
11. To ſtew a Briſtet of Beef. 
Take the thin Part of a Briſket of Beef, 


ſcore the Skin at the Top; croſs and take off 


the under Skin, then take out the Bones, 
ſeaſon it highly with Mace, a little Salt, and 
a little whole Pepper, rub it on both Sides, 
let it lay all Night, make Broth of the Bones, 
jkim the Fat clean off, put in as much Wa- 
ter as will cover it well, let it ſtew over a ſlov/ 
Fire four or five Hours, with a bunch of 
Quarters; 
turn the Beef over every Hour, and when you 
find it tender take it out of that Broth and 
drain it very well, having made a little good 
ſtrong Gravy. 

A Ragoo with Sweet-breads cut in Pieces, 
Pullets tenderly boil'd and cut in long Pieces; 
take Trophels and Morels, if you have any 
Muſhrooms, with a little Claret, and throw 
in your Beef, let it ſtew a quarter of an 


| Hour in the Ragoo, turning it over ſome- 


times, then take out your Beef, and thicken 
your Ragoo with a Lump of Butter and a lit- 
tle Flower. Garniſh your Diſh with Horſe- 
radiſh and Pickles, lay the Ragoo round your 


Beef, and a little upon the Top; ſo ſerve 
it up. N 


12. Toſtew a Rump of Beef. 


Take a fat Rump of young Beef and cut 
off the Fag End, lard the low Part with fat 
78 Bacon, 
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» Cheek the ſame Way. 


with a Paſte-pin, ſeaſon them with Nutmeg, 


( 12 ) 
Bacon, and ſtuff the other Part with ſhred 
Parſley ; put it into your Pan with two or 
three Quarts of Water, a Quart of Claret, two | 
or three Anchovies, an Onion, two or three 
Blades of Mace, a little whole Pepper, and 
2 Bunch of ſweets Herbs; ſtew it over a 
flow Fire five or ſix Hours, turning it ſeve- 
ral Times in the Stewing, .and keep it cloſe 
cover'd ; when your Beef is enough take 
from it the Gravy, thicken part of. it with 

a Lump of Butter and Flower, and put it 
upon the Diſh with the Beef, Garniſh the 
Diſh with Horſe-radiſh and red-beet Root. 


There muſt be no Salt upon the Beet, only 


ſalt the Gravy to your Taſte. 
You may ſtew part of a Briſket or an Ox 


13. To make Olives of Beef. 


Take ſome Slices of a Rump ( or any 
other tender Piece) of Beef, and beat them 


has oy By SE O tain, OS ev 


Pepper and Salt, and rub them ver with 
the Yolk of an Egg; make a little forc'd 
meat, of Veal, Beef ſuet, a few Bread- 


o 


crumbs, ſweet Herbs, a little ſhred Mace, 


Pepper, Salt, and two Eggs, mixed all to- 
gether ; take two or three Slices of the Beef, 
according as they are in Bigneſs, and a lump | 
of forc'd Meat the Size of an Egg ; lay ; 


y yGur Beef round it, and roll It in part, of a : 
Kell 1“ 


h ſhred | 


two or 


et, two i 
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(13) 2 
put it into an earthen Diſh, 
vith a little Water, a Glaſs of Claret, and a 
lay upon them a 
tictt> Butter, and bake them in an Oven a- 
bout an Hour; when they come out take 
off the Fat, and thicken the Gravy with a 
little Butter and Flower; ſix of them is 
enough for a Side-Diſh. Garniſh the Diſh 
with Horſe-radiſh and Pickles. 

You may make Olives ao Veal the fame 
Way. 


14. To fry Beef Steaks. 


Take your Beef Steaks and beat them with 
the Back of a Knife, fry them in Butter over 
a quick Fire, that they may be brown be- 
fore they be to much done ; when they are 
enough put them into an earthen Pot whilſt" 
you have fry'd them all ; pour out the Far, 
and put them into your Pan with a little 


ful of Catchup and a little Salt ; thicken ir 

with a little Butter and Flower the Thickneſs 

of Cream. Garniſh your Diſh with Pickles. 
Beef-Steaks is proper for a Side-diſh. , 


13. Beef | Steaks another Tay. 


Take your Beef Steaks and beat them with 
the back of a Knife, ſtrow them over with 
a little Pepper and Salt, lay them on a Grid- 
iron over a clear . turning 'em whilſt 

enough; 


(14) 
enough; ſet your Diſh over a Chafing-diſh 


of Coals, with a little brown Gravy ; chop 


an Onion or Shalot as ſmall as Pulp, and 
put it amongſt the Gravy ; (if your Steaks 


be not over much done, Gravy will come WW 
therefrom; ) put it on a Diſh and ſhake i WF 
all together. Garniſh your Diſh with Shalots W'< 


and Pickles, 


16, A Shoulder of Mutton ford, 


Take a Pint of Oyſters and chop them, 
put in a few Bread-crumbs, a little Pepper, 
red Mace, and an Onion, mix them all to- 
gether, and ſtuff your Mutton on both Sides, 
than roaſt it at a ſlow Fire, and baſte it with 


nothing but Butter; put into the Dripping- ; Ut 
pan a little Water, two or three Spoonfuls WF 


of the Pickle of Oyſters, a Glaſs of Claret, 
an Onion ſhred ſmall, and an Anchovie ; if 
your Liquor waſte before your Mutton 1: 
enough put in a little more Water; when 
the Meat is enough, take up the Gravy, 
{ſkim off the Fat, and thicken it with Flower 


.and Butter ; then ſerve it up. Garniſh your 
Diſh with Horſe-radiſh and Pickles, 


17. To ftew a Fillet of Mutton. 
Take a Fillet of Mutton, ſtuff it the ſame 
as for a Shoulder, half reaſt it, and put it in- 


to a Stew-pan with a little Gravy, a Jill of 
(Claret, an Anchovie, and a ſhred Onion; 


yo! 


diſh (15.7 

chop ou may put in a little Horſe-radiſh and 

„ and iome Muſhrooms ; ſtew it over a ſlow Fire 
Steaks Mwhile the Mutton is enough; take the Gra- 
come Ney, ſkim off the Fat, and thicken it with 
ake it Flower and Butter; lay forc'd-meat Balls 
halots ound the Mutton. Garniſh your Diſh with 
Horſe-radiſn and Muſhrooms. 

It is proper either for a Side-diſh or Bot- 


, Fom-diſn; if you have it for a Bottom: diſh, 
them. 5 ut your Mutton into two Fillets. 
er 18. To Collar a Breaſt of Mutlon. 
Sides, Take a Breaſt of Mutton, bone it, and 
it with eaſon it with Nutmeg, Pepper and Salt, 
;pping: ub it over with the Volk of an Egg; make 
oonfuls little forc*d-meat of Veal or Mutton, chop 
Claret, TL wich a little Beef-ſuet, a few Bread-crumbs, 
vie; if {Meet Herbs, an Onion, Pepper and Salt, a 
ton is M'tle Nutmeg, two Eggs, and > Spooekd 
when Nr two of Cream; mix all together and lay 
Gravy, | over the Mutton, roll it up and bind it 
Flower bout with Coarſe Inkle; put it into an 
iſh you! arthen Diſh with a little Water, dridge it 
ver with Flower, and lay upon it a little 
putter 3 it will require two Hours to bake it. 
on. When it is enough take up the Gravy, ſkim 
he ſame ff the Fat, put in an Anchovie and a ſpoon- 
put it ir | of Catchup, thicken it with Flower and 
a Jill of ater; take the Incle from the Mutton and 
Onion; t it into three or four Rolls; pour the 


ace upon the Diſh, and lay about it forc'd- 


you 
B 2 meat 


(16) 
meat Balls. Garniſh your Diſh with Picklcs, 


It is either proper for a Side or Bottom- 
diſh, 


19. To Collar a Breaft of Mutton another 
Way. | 


Take a Breaſt of Mutton, bone it, and 
ſealon it with Nutmeg, Pepper and Salt; 
roll it up tight with coarſe Inkle and roaſt it 
upon a Spit; when it is enough lay it whole 
upon the Diſh, Then take four or ſix Cu- 
cumbers, pare them and cut them in Slices, 
not very thin; likewiſe cut three or four in 
Quarters length Way, ſtew them in a little 
brown Gravy and a little whole Pepper ; when 
they are enough thicken them with Flower 
and Butter the thickneſs of Cream; ſo ſerve 


it up, Garniſh your Diſh with Horſe-radiſh, 


20. To Carbonade a Breaſt of Mutton, 


Take a Breait of Mutton, half boil it, nick 
it croſs, ſcaſon it with Pepper and Salt; then 
broil it before the Fire while it be enough, 
ſtrinkling it over with Bread-crumbs , let the 
Sauce be a little Gravy and Butter, and a 
few thred Capers ; put it upon the Diſh with 
the Mutton, Garniſh it with Horſe-radiſn 
and Pickles, 0 

This is proper for a Side-diſh at Noon, or 
a Bottom- diſh at Night, 
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21, A Chine of Mutton roaſted, with tew'd 
| Sellery. 


Take a Loyn of Mutton, cut off the thin 


Part and both Ends, take off the Skin, and 


ſcore it in the Roaſting as you would do 
Pork ; then take a little Sellery, boil it, and 
cut it in Pieces about an Inch long, put to 
it a little good Gravy, whole Pepper and 
Salt, two ar three Spoonfuls of Cream and 
a Lump of Butter, ſo thicken it up, and pour 
it upon your Diſh with your Mutton, 
This is proper for a Side-diſh. 


22, Mutton Chops. 


Take a Leg of Mutton half Roaſted, when 
it is cold cut it in thin Pieces as you would 
do any other Meat for Haſhing, put it into 
a Stew- pan with a little Water or ſmall Gra- 
vy, two or three Spoonfuls of Claret, two 
or three Shalots ſhred, or Onions, and two 
or three Spoonfuls of Oyſter Pickle ; thicken 
it up with a little Flower, and ſo ſerve it up. 
Garniſh your Diſh with Horſe-radiſh and 
Pickles, 

You may do a Shoulder of Mutton the 


ſame Way, only boil the Blade-bo 
lie in the Middle. y N 1 


23. A forc'd Leg of Mutton. 
Take a Leg of Mutton, looſe the Skin 
irom the Meat, be careful you do not cut 


B. 3 the 


„ 

the Skin as you looſen it; then cut the Meat 
from the Bone, and let the Bone and Skin 
hang together, chop the Meat ſmall, with a 
little Beef-fuit, as you would do Sauſages ; 
ſeaſon it with Nutmeg, Pepper, Salt, a few 
Bread-crumbs, two or three Eggs, a little 
dry*d Sage, ſhred Parſtey and Lemon-peel ; 
then fill up the Skin with forc'd Meat, and 
lay it upon an earthen Diſh ; lay upon the 
Meat a little Flower and Butter, and a little 
Water in the Diſh; it will take an Hour and 
a half Baking ; when you diſh it up lye a- 
bout it either Mutton or Veal Collops, with 
brown Gravy Sauce. Garniſh your Diſh 
with Horſe-radiſh and Lemon, 

You may make a forc'd Leg of Lamb the 
fame Way. 270 


24. To make French Cutlets of Mutton, 


Take a Neck of Mutton, eut it in Joints, 
cut off the Ends of the longBones, then ſcrape 
the Meat clean off the Bones about an Inch, 
take a little of the inpart of the Meat of the 
Cutlets, and make it into forc'd Meat; ſea- 
ſon it with Nutmeg, Pepper and Salt; then 
lay it upon your Cutlets, rub over them the 
Volk of an Egg to make it ſtick; chop a 
few ſweet Herbs, and put to them a few 
Bread-crumbs, a little Pepper and Salt, and 
ſtrew it over the Cutlets, and wrap them in 
Jouble Writing-Paper ; either broil lee? + 

oe 


ö ee e Xa — - as -* = edt _ 4M aw die. aa. * it as" © 


py _a ww © ou 


Meat 
Skin 
vith a 
ges; 
2 few 
little 
peel; 

and 
n the 
little 
r and 
lye a- 
Wich 
Diſh 


b the 


on. 


Oints, 
ſcrape 
Inch, 
f the 
3 Tea- 
then 
m the 
hop 2 
1 
t, and 
em in 
m be- 

fore 


(19) 

fore the Fire or in an Oven, half an Hour 
will do them ; when you diſh them up, take 
off the Out-Paper, and ſet in the midſt of 
the Diſh a little brown Gravy in a China-ba- 
ſon z you may broil them without Paper if 
you pleaſe, 


25. To fry Mutton Steaks. 


Take a Loyn of Mutton, cut off the thin 
Part, then cut the reſt into Steaks, and flat 
them with a Bill, ſeaſon them with a little 
Pepper and Salt, fry them in Butter over a 
quick Fire; as you fry them put them into a 
Scew-pan or earthen Pot, whilſt you have 
fried them all ; then pour the Fat out of the 
Pan, put in a little Gravy, and the Gravy 
that comes from the Steaks, with a Spoonful 
of Claret, an Anchovie, and an Onion or a 
Shalot ſhred ; ſhake up the Steaks in the 
Gravy, and thicken it with a little Flower; 
lo ſerve them up. Garniſh your Diſh with 
Horſe-radiſh and Shalots. 


26. To make artificial Veniſon of Mutton, 


Take a large Shoulder of Mutton, or a 
middling fore Quarter, bone it, lay it in an 
earthen Diſh, put _ it a Pint of Claret, 
and let it lye all Night; when you put it in- 
to your Paſty-pan or Diſh, pour on the 
Claret that it lay in, with a little Water and 
Butter; before you put it into your Paſty- 


Pan 
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pan, ſeaſon it with Pepper and Salt ; when 
you make the Paſty lye no Paſte in the bot- 
tom of the Diſh, 


27. How to brown Ragoo à Breaſt of Veal. 


Take a Breaſt of Veal, cut off both the 
Ends, and half roaſt it; then pur it into a 
Stewpan, with a Quart of brown Gravy, a 
Spoonful of Muſhroom-powder, a Blade or 
two of Mace, and Lemon-peel ; ſo let it ſtew 
over a ſlow Fire whilſt your Veal is enough ; 
then put in two or three ſhred Muſhrooms or 
Oyſters, two or three Spoonfuls of white 
Wine; thicken up your Sauce with Flower 
and Butter ; you may lay round your Veal 
ſome flew'd Morels and Trophels ; if you 
have none, ſome Pallets ſtew'd in Gravy, 
with Artichoak bottoms cut in Quarters, 
dipt in Eggs and fry'd, and ſome forc'd- 


meat Balls; you may fry the Sweet-bread 


cut in Pieces, and lay over the Veal, or 
fry*d Oyſters; when you fry your Oyſters 
you muſt dip them in Egg and Flower mix- 


ed. Garniſh your Diſh with Lemon and 
Pickles, 


28, A Herico of a Breaſt of Veal, French 
Way. 

Take a Breaſt of Veal, half roaſt it, then 
put it into a Stew-pan, with three Pints of 
brown Gravy ; ſeaſon your Veal with Nut- 

meg; 
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141 
meg, Pepper and Salt; when your Veal is 
ſtew'd enough, you may put in a Pint of 
green Peaſe boiPd. Take ſix middling Cu- 
cumbers, pare and cut them in Quarters long 


| Way, alſo two Cabbage Lettices, and ſtew 


them in brown Gravy ; fo lay them round 
your Veal when you diſh it up, with a few. 
forc'd-meat Balls and ſome Slices of Bacon. 
Garniſh your Diſh with Pickles, Muſhrooms, 
Oyſters and Lemons. 


29. To roll a Breaſt of Teal. 
Take a Breaſt of Veal and bone it, ſeafon 
it with Nutmeg, Pepper and Salt, rub it o- 


ver with the Volk of an Eggs then ſtrew it 


over with ſweet Herbs ſhred ſmall, and ſome 


| Slices of Bacon cut thin to lie upon it, roll 


it up very tight, bind it with coarſe Inkle, 
put it into a earthen Diſh with a little Water, 
and lay upon it ſome Lumps of Butter; ſtrew 
a little Seaſoning on the outſide of your Veal, 
it will take two Hours baking; when it ts 
baked take off the Inkle and cut it in four 
Rolls, lay it upon the Diſh with a good brown 
Gravy Sauce ; lay about your Veal the Sweet- 
bread fry'd, ſome forc'd-meat Balls, a little 
criſp Bacon, and a few fry'd Oyſters if you 
have any; fo ſerve it up. Garniſh your 
Diſh with Pickles and Lemon. 


30. A. ſtew'd Breaſt of Veal. 
Take the fatteſt and whiteſt Breaſt of Veal 
you 


( 22) 
you can get, cut off both Ends and boil them 
for a little Gravy ; take the Veal and raiſe 
up the thin Part, make a forc'd-meat of the 
Sweet-bread boil'd, a few Bread-crumbs, a 
little Beef-ſuet, two Eggs, Pepper and Salt, 
a Spoonful or two of Cream, and a little 
Nutmeg mix'd all together; ſo fluff the 
Veal, ſkewer the Skin cloſe down, dridge it 
over with Flower, tye it up in a Cloth, and 
boil it in-Milk and Water about an Hour, 
Fog the Sauce take a little Gravy, about a 
Jill of Oyſters, a few Muſhrooms ſhred, a 
little Lemon ſhred fine, and a little Juice of 
Lemon; fo thicken it up with Flower and 
Butter ; when you diſh it up pour the ſame 
over it; lay over it a Sweet-bread or two cut 
in Slices and fry*d, and fry'd Oyſters. Gar- 
niſh your Diſh with Lemon, Pickles and 
Muſhrooms, 

This is proper for a Top-diſh either at 
Noon or Night. 


31. To ſtew a Fillet of Veal, 


Take a Leg of the beſt Whye-Veal, cut 
off the Dug and the Knuckle, cut the reſt 
into two Fillets, and take the fat Part and 
cut it in Pieces the thickneſs of your Finger; 


you muſt ſtuff the Veal with the fat ; make 


the Hole with a Penknife, draw it through 
and ſkewer it round ; ſeaſon it with Pepper 


Salt, Nutmeg, and ſhred Parſley ; then put 


it 


cut 
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ic into your Stew-pan, with half a Pound of 
Butter, (without Water) and ſet it on your 
Stove; let it boil very flow, and cover it 
cloſe up, turning it very often; it will take 
about two Hours in Stewing z when it ts 
enough pour the Gravy from it, take off the 
fat, put into the Gravy a Pint of Oyſters 
and a few Capers, a little Lemon-peel, a 
Spoonful or two of white Wine, and a little 
Juice of Lemon ; thicken it with Butter and 
Flower the thickneſs of Cream; lay round it 
forc*d-meat-Balls and Oyſters try*d, ſo ſerve 
it up. Garniſh your Diſh with a few Capers 


and ſlic'd Lemon. 


32. To make Scotch Collops. 


Take a Leg of Veal, take off the thicl: 
Part and cut in thin Slices for Collops, beat 
them with a Paſte-pin *till they be very thin; 
ſeaſon them with Mace, Pepper and Salt; 
fry them over a quick fire, not over brown; 
when they are fried put them into a Stew- 
pan with a little Gravy, two or three Spoon- 


fuls of white Wine, two Spoonfuls of Oyſter- 


pickle if you have it, and a little Lemon- 
peel ; then ſhake them over a Stove in the 
Stew-pan, but don't let them boil over much, 


it only hardens your Collops; take the fat | 


Part of your Veal, ſtuff it with forc'd- meat, 
and boil it; when it is boiled lay it in the 
Middle of your Diſh with the Collops; lay 


about 


{ 24 ) 
about your Collops Slices of criſp Bacon, and 
forc*d-meat-Balls. Garniſh your Diſh with 
Slicesof Lemon and Oyſters, or Muſhrooms, 


33. To make Veal Cutlets. 


Take a Neck of Veal, cut it in Joints, and 
flatten them with a Bill; cut off the Fnds of 
the Bones, and lard the thick Part of the Cut- 
lets with four or five bits of Bacon ; ſeaſon 
it with Nutmeg, Pepper and Salt; ſtrew 
over them a few Bread-crumbs and ſweet 
Herbs ſhred fine; firſt dip the Cutlets in 
Egg to make the Crumbs ſtick, then bro! 


them before the Fire, put to them a little 


brown Grayy Sauce; ſo ſerve it up. Garniſh 
your Diſh with Lemon. 


34. Veal Cutlets another Way. 


Take a Neck of-Veal, cut it in Joints, and 
flat them as before, and cut off the Ends of 
the long Bones; ſcaſon them with a little 
Pepper, Salt and Nutmeg, broil them on a 
Gridiron over a flow Fire; when they are 
enough ſerve them up with brown Gravy 


Sauce and forc'd- meat Balls. Garniſh your 
Diſh with Lemon, 


25. Veal Cutlets another Way. 


Take a Neck of Veal and cut it in Slices, 
flatten them as betore, and cut off the Ends 
of the long Bones; ſeaſon the Cutlets with 
Pepper 


(25) 
„and per and Salt, and dridge over them fore 
with Flower; fry them in Butter over a quick 
ooms. Fire; when they are enough put from them 
the Fat they are fried in, and put to them a 
little ſmall Gravy, a Spoonfal of Catchup, 
a Spoonful of white Wine or Juice of Le- 


* and Y | 
nds of mon, and grate in ſome Nutmeg ; thicken. 
> Cut- them with Flower and Butter; fo ſerve them 
ſeaſon OP: Garniſh your Diſh as before, bY 

_ 36. Tocollar a Calveꝰ Head to eat Hot. | 
lets in Take a large fat Head and lay it in Wa- 


ter to take out the Blood ; boil it whilſt the 


1 
** Bones will come out; ſeaſon it with Nut- 
arniſn meg, Pepper and Salt; then lap ic up round 


with a large Lump of forc'd Meat made of 
Veal; after which lap it up tight in a Veal. 
Kell before it is cold, and take great Care 
that you don't let the Head break in two 
Pieces; then bind it up with a coarſe Inkle, 
ay it upon an earthen Diſh, dredge it over 
with Flower, and lay over it a little Butter, with 
a little Water in the Diſh ; an Hour and a 
half will bake it; when it is enough take 
off the Inkle, cut it in two length Ways, 
aying the Skin-ſide uppermoſt ; when you 
ay it upon your Diſh, you muſt lay round 
t ſtew'd Pallets and Artichoak bottoms fry'd, 
i ith forc'd meat Balls; put to it brown 
Slices, {Gravy Sauce; you may brown your Sauce 
e Ends With a few Trophels or Morels, and lay 
ts with | C | them 
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#hem about your Veal. Garniſh your Diſh 
with Lemon and Pickle, 


37. To collar a Calve's Head to eat cold. 


You muſt get a Calve's Head with the 
Skin on, ſplit it and lay it in Water, take 
out the Tongue and Eyes, cut-off the Groin- 
ends, then tye it up in a Cloth and Boil it 
whilſtthe Bones come out; when it is enough 
lay it on a Table with the Skin-ſide upper- 
moſt, and pour upon it a little cold Water 3 
then take -off the Hair, and cut off the 
Ears; mind you do not break your Head in 
two, turn it over and take out the Bones; 


ſualt it very well and lap it round in a Cloth 


very tight, pin it with Pins, and tye it at 
both Ends, ſo bind it up with broad Inkle, 
then hang it up by one End, and when it 
is cold take it out; you muſt make for it 
brown Pickle, and it will keep half a Lear; 
when you cut it, cut it at the Neck. 

It is proper for a ſide or middle Diſh, ei- 
cher for Noon or Night, 


38. To mate a Calve's Head Haſh. 
Take a Calve's Head and boil it, when it 
is cold take one half of your Head and cut 
off. the Meat in thin Slices, put it into a 
Stewepan with a little brown Gravy, put to 
it. a Spoonful or two of Walnut: pickle, a 
Spoonful of Catchup, a little Claret, a 2 
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ſhred Mace, a few Capers ſhred, or a little 
Mango; boil it over a Stove; and thicken” 
it with Butter and Flower; take the other 
Part of your Head, cut off the bone Ends 
and ſcore it with a Knife, ſeaſon it with a 
little Pepper and Salt, rub it over with the- 
Volk of an. Egg, and ſtrew over a few 
Bread-crumbs, and a little Parſley 3 then ſet 
it before the Fire to broil whilſt it is brown; 
and when you diſh up the other Part lay this 
in the midſt ; Jay about your Haſh brain 
Cakes, forc'd meat Balls and criſp Bacon, 

To make brain Cakes ; take a handful of - 
Bread-crumbs, a little ſhred Lemon-peel, 
Pepper, Salt, Nutmeg, Sweet-marjoram, 
Parſley ſhred fine, and the Yolk of three 
Eggs; take your Brains and ſkin them, boil 
and chop them ſmall, ſo mix them all toge- 
ther; take a littie Butter in your Pan when 
you fry them, and drop them in as you do 
Fritters, and if they.run in your Pan put in 
a handful more of Bread-crumbs. 


39. To haſb a Calve's Head white, 


Take a Calve's Head and boil it as much 
as you would do for Eating, when it is cold 
cut it in thin Slices, and put it into a Stew- 
pan, with a white Gravy ; then put to it a 
little ſhred Mace, Salt, a Pint of Oyſters, a 
tew ſhred Muſhrooms, Lemon-peel, three 
Spoonfuls of white Wine, and ſome Juice 
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of Lemon ; ſhake altogether and boil it over 
the Stove, thicken it up with a little Flower 
and Butter; when you put it on your Diſh 8 
you muſt put a boil'd Fowl in the midſt, 
and a few Slices of criſp Bacon. Garniſh 
your Diſh with Pickles and Lemon, 


40. A Ragoo of Calve's Head. 


Take two Calves Heads and boil them as 
you do for Eating, when they are cold cut 


off all the Lantern part from the Fleſh in 
Pieces about an Inch long, and about the 


breadth of your little Finger; put it into 
your Stew-pan with a little white Gravy, 
twenty Oyſters cut in two or three Pieces, a 


tew ſhred Muſhrooms, and a little Juice of i 


Lemon ; ſeaſon it with ſhred Mace and Salt, 
let them all boil together over a Stove ; take 
two or three Spoonfuls of Cream, the Yolks 
of two or three Eggs, and a little ſhred Par- 
ſley, then put it into a ſtew Pan; after you 
have oy the Cream in you muſt ſhake it all 
the while; if you let it boil it will crudle, fo 
ſerve 1t up, 

Garniſh your Diſh with Sippets, Lemon, 
and a few pickled Muſhrooms, 


41. To roaſt a Calve's Head to eat like Pig. 


Take a Calve's Head, waſh it well, lay 
it in an earthen Diſh, and cut out the Tongue, 
lay it ooſe under the Head in the Diſh with 

the 
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the Brains, and a little Sage and Parſley ; 
rub your Head over with the Yolk of an 
Egg, then ſtrew over them a few Bread- 
crumbs and ſhred Parſley, lay all over it 
Lumps of Butter and a little Salt, then ſet 
it in the Oven; it will take about an Hour 
and a half baking ; when it is enough take 
your Brains, Sage and Parſley, and chop 
them together, put to them the Gravy that 
is in the Diſh, a little Butter and a Spoonful 
of Vinegar, ſo boil it up and put it in Cups,“ 
and fet them round your Head upon the 
Diſh, take the Tongue and blanch it, cut it 
in two, and lay it on each ſide your Head 


5 and ſome Slices of criſp Bacon over your 


Head, ſo ſerve it up. 


42. Sauce for a Neck of Veal. | 


Fry your Veal, and when fried put in a 
little Water, an Anchovie, a few ſweet Herbs, 
a little Onion, Nutmeg, a little Lemon- peel 
ſhred ſmall, and a little white Wine or Ale, 
then ſhake it up with a little Butter and 
Flower, with ſome Cockles and Capers, 


43. To boil a Leg of Lamb, with the Loyn 
fry'd about it, 


When your Lamb is boil'd lay it in the 


Dim, and pour upon it a little Parſley, But. 


ter, and green Gooſeberries codled, then 
lay your fried Lamb round it; take ſome- 
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ſmall Aſparagus and cut it ſmall like Peaſe, | 
and boil it Green; when it is boil'd drain 


q 
1 
2 


it in a Cullinder, and lay it round your 
Lamb in Spoonfuls. Garniſh your Diſh 


with Gooſeberries, and Heads of Aſparagus : 


in Lumps. 
This is proper for a bottom Diſh, 


44 ÞA Leg of Lamb boif'd with Chicken; 


round it. 


When your Lamb is boiPd pour over it 
Parſley and Butter; with codled Gooſeber- 
ries, ſo lay the Chickens round your Lamb, 
and pour over the Chickens a little white fri- 


caſey Sauce. Garniſh your Diſh with Sippets 


and Lemon. 
This is proper for a top Diſh, 


45. A Fricaſey of Lamb white. 


Take a Leg of Lamb, half roaſt it, when 
it is cold cut it in Slices, put it into a Stew- 
pan with a little white Gravy, a Shalot ſhred 
fine, a little Nutmeg, Salt, and a few ſhred 


_ Capers ; let it boil over a Stove whilſt the 


Lamb is enough ; to thicken your Sauce take 
three Spoonfuls of Cream, the Volks of two 
Eggs, a little ſhred Parſley, and beat them 
well together, then put it into your Stew- 


pan and ſhake it whilſt it is thick, but don't | 


let boil ; if this do not make it thick, put 


in a little Flower and Butter, ſo ſerve it up. 
Garnith 
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Garniſh your Diſh with Muſhrooms, Oy ters 
and Lemon. | 


46. A brown Fricaſey of Lamb. 


Take a Leg of Lamb, cut it in thin Slices 
and ſeaſon it with Pepper and Sale, then fr 
it brown with Butter; when it is fried put rt 
into your Stew-pan with a little brown Gra- 
vy, an Anchovie, a Spoonfut or two of 
white Wine or Claret, grate in a little Nut- 
meg, and ſet it over the Stove ; thicken 
your Sauce with Flower and Butter. Gar- 
niſh your Diſh with Muſhrooms, Oyſters and 
Lemon, 


47. To make Pig eat like Lamb in Winter, 


Take a Pig about a Month old and dreſs 
it, lay it down to the Fire, when the Skin 
begins to harden you muſt take it off by 
Pieces, and when you have taken all the 
Skin off, draw it, and when it is cold cut 
it in Quarters and lard it with Parſley ; then 
roaſt it for Uſe. 


43. How io flew @ Hare. 


Take a young Hare, waſh and wipe it 
well, cut the Legs into two or three Pieces, 
and all the other Parts the ſame Bigneſs, beat 
them all flat with a Paſte-pin, ſeaſon it with 
Nutmeg and Salt, then flower it over and 
try it in Butter over a quick Fire; wo 

| nave 
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have fried it put it into a Stew-pan, with a- 
bout a Pint of Gravy, two or three Spoon- 
fuls of Claret and a ſmall Anchovie, ſo ſhake 
it up with Butter and Flower, (you muſt 
not let it boil in the ſtew Pan, for it will 
make it cut hard ) then ſerve it up, Gar- 
niſh your Diſh with criſp. Parſley. 


49- How to Fug a Hare. 


Take a young Hare, cut her in Pieces as 
ou did for Stewing, and beat it well, ſeaſon 
it with the ſame Seaſoning you did before, 
put it into a Pitcher or any other cloſe Pot, 
with half a Pound of Butter, ſet it in a Pot of 
boiling Water, ſtop up the Pitcher cloſe 
with a Cloth, and lay upon it ſome Weight 
For fear it ſhould fall on one Side; it will 
take about two Hours in Stewing; mind 
your Pot be full of Water, and keep it boil- 
ing ail the Time; when it is enough take 
the Gravy from it, clear off the Fat, and 
put her into your Gravy in a ſtew Pan, with 
a Spoonful or two of white Wine, a litle 
Juice of Lemon, ſhred Lemon peel and 
Mace; you muſt thicken it up as you would 
2 white Fricafey. Garniſh your Diſh with 
Sippets and Lemon, 2 


50. To roaſt a Here with a Pudding in the 
Belly. 


When you have waſh'd the Hare, * 
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the Legs thro? the Joints, and ſkewer them 
on both Sides, which will keep her from 
drying in the Roaſting ; when you have 
ſkewer'd her, put the Pudding into her Belly, 
baſte her with nothing but Butter; put a 
little in the Dripping-pan 3 you muſt not 
baſte it with the Water at all: When your 
Hare is enough, take the Gravy out of the 
Dripping- pan, and thicken it up with a lit- 
tle Flower and Butter for the Sauce. 


How to make a Pudding for the Hare. 


Take the Liver, a little Beef-ſuet, Sweet- 
marjoram and Parſley ſhred ſmall, with 
Bread-crumbs and two Eggs; ſeaſon it with 


Nutmeg, Pepper and Salt, to your Taſte, 


mix all together, and if it be too ſtiff put 
in a Spoonful or two of Cream : You muſt 
not boil the Liver. 


51 To mate a brown Fricaſey of Radbets. 


Take a Rabbet, cut the Legs in three Pie- 
ces, and the remainder of the Rabbet the 


8 ſame Bigneſs, bea. them thin, and fry them 


in Butter over a quick Fire; when they are 
tried put them into a Stew-pan with a little 
Gravy, a Spoonful of Catchup, and a little 


| Nutmeg ; then ſhake it up with a little 
Flower and Butter. 


Garniſh your Diſh with 
criſp Parſley. 


52. A 


(34) 


52. A white Fricaſey of Rabbets, 


Take a couple of young Rabbets and half 
roaſt them; when they are cold take off the 
Skin, and cut the Rabbets in ſmall Pieces 
(only take the white part) when you har 
cut it in Pieces, put it into a Stew-pan with 
white Gravy, a ſmall Anchovie, a little 0. 
nion, ſhred Mace and Lemon-peel, ſet it 
over a Stove, and let it have one Boll ; then 
take a little Cream, the Volks of two Eggs, 
a Lump of Butter, a little Juice of Lemon 
and ſhred Parſley ; put them all together, 
into a Stew-pan, and ſhake them over 
the Fire whilſt they be as white as 
Cream; you muſt not let it boil, if you do 
it will crudle. Garniſh your Diſh wich ſhred 
Lemon and Pickles. 


53. How to make pulled Radbets. 


Take two young Rabbets, boil them very 
tender, and take off all the white Mear, and 
pull off the Skin, then pull it all in Shives, 
and put it into your Stew-pan with a little 
white Gravy, a Spoontul of white Wine, a 
little Nutmeg, and Salt to your Taſte ; thic- 
ken it up as you would a white Fricaſey, but 
put in no Parſley ; when you ſerve it up lay 
your Heads in the middle. Garniſh your 
Dith with ſhred Lemon and Pickles. 


54. To | 
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To areſs Rabbets to look like Moor-game 


Take « young Rabbet, when it is caſed 
t off the Wings and the Head; leave the 
eck of your Rabbet as long as you can; 
When you Caſe it you muſt leave on the 
eet, pull off the Skin, leave on the Claws, 


d half 
ff the 
1ecey, 

have 
| With - 


le O double your Rabbet and ſkewer it like a 
{et it owl put a ſkewer at the bottom thro the 
then -cgs and Neck, and tye it with a String, it 
Zoos ill prevent it flying open; when you diſh 
emon up make the ſame Sauce as you would do 


dr Patridges. Three is enough for one 


ther, WE 
cher high. 
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55. To make white Scotch Collops. 


Take about four Pound of a Fillet of Veal, 
t it in ſmall Pieces as thin as you can, then 
ake a ſtew Pan, butter it well . over, and 
ake a little Flower over it, then lay your 
eat in Piece by Piece, whilſt all your Pan 
e covered; take two or three Blades of 
ace, and a little Nutmeg, ſet your ſtew 
an over the Fire, toſs it up together till all 
our Meat be White, then take half a Pint 
t ftrong Veal Broth, which muſt be ready 
ade, a quarter of a Pint of Cream, and 
e Volks of two Eggs, mix all theſe toge- 
ber, put it to your Meat, keeping it toſſing + 
the Time *uill they juſt boil up, then they 
e enough ; *the laſt thing you do ſqueeze ' 


very 
, and 
hives, 
little 
ne, a 
thic- 
„ but 
p Jay 
your 
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in a hittle Lemon: You may put in Oyſters, 


Muſhrooms, or what you will to make it 


Rich, | 
56. To boil Ducks with Onion Sauce. 


Take two fat Ducks and ſeaſon them with ? 


a little Pepper and Salt, and ſkewer them up 
at both Ends, and boi] them whilſt they are 
Tender; take four or five large Onions and 
boil them in Milk and Water, change the 
Water two or three Times in the boiling, 
when they are enough chop them very ſmall, 
and rub them through a Hair- ſieve with the 
back of a Spoon, *ti!]l you have rub'd them 
quite through, then melt a little Butter, put 
- 1n your Onions and a little Salt, and pour it 
upon your Ducks. Garniſh your Diſh with 
Onions and Sippets. 


57. To ftew Ducks either wild or tame. 


Take two Ducks and half roaſt them, cut 
them up as you would do for Eating, then 
ut them into a ſtew Pan with a little brown 
Gravy, a Glaſs of Claret, two Anchovies, a 
ſmall Onion ſhred very fine, and a little Salt; 
thicken it up with Flower and Butter, ſo 
ſerve it up. Garniſh your Diſh with Onion 
Sippets. 


58. To make a white Fricaſey of Chickens. 
Take two or more Chickens, half roaſt 


them, 
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Eating, and ſkin them; put them in a Stew- - 
pan with a little white Gravy, Juice of Le- 
mon, two Anchovies, ſhred Mace and Nut- 
meg, then boil it; take the Yolks of three 
Eggs, a little ſweet Cream and ſhred Parſley, 
put them into your Stew-pan with a Lump 
of Butter and a little Salt; ſhake them all 
the while they are over the Stove, and be- 
ſure you do not let them boil left they ſhould 
W crudle. Garniſh your Liſh with Sippets 
and Lemon. 8 


59. How to make a brown Fricaſcy of 
Chickens. 


Take two or more Chickens as you would 
have your Diſh in bigneſs, cut them up as 
you do for Eating, and flat them a little 
with a Paſte-pin; fry them a light Brown, 
and put them into your Stew-pan with a lit- 
tle Gravy, a Spoonful or two of white Wine, 
a little Nutmeg and Salt; thicken it up 
with Flower and Butter, Garniſh your Diſh 
with Sippets and criſp Parſley. 


60. Chickens Surpriſe. 


Take half a Pound of Rice, ſet it over 
a Fire in ſoft Water, when it is half boiled 
put in two or three ſmall Chickens truſs'd, 
with two or three Blades of Mace, and a 
oaſt little Salt; take a Piece of Bacon about three 


lem, D Inches 


them, cut them up as you would do for 


fe the Broth be over thick with Rice) then 
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Inches ſquare, and boil it in Water whilſt 
almoſt enough, then take it out, pare off the 
out Sides, and put it into the Chickens and 
Rice to boil a little together ; ( you muſt not 


ak ann 


take up your Chickens, lay them on a Diſh, W 
pour over them the Rice, cut your Bacon 
in thin Slices to lay round your Chickens, il 
and upon the Breaſt of each a Slice. 
This is proper for a Side. diſh. 


61. To boil Chickens, 


Take four or five ſmall Chickens, as you 
would have your Diſh in Bigneſs, if they be 
ſmall ones you may ſcald them, it will make 
them whiter; draw them, and take out the 
Breaſt bone before you ſcald them; when 
you have dreſs'd them, put them into Mik 
and Water, and waſh them, truſs them, and 
cut off the Heads and Necks; if you dreis fin 
them the Night before you uſe them, dip a Bre 
Cloth in Milk and wrap them in it, which the 
will make them white; you muſt boil them wit 
in Milk and Water, with a little Salt; half 15 
an Hour or leis will boil them. ' | Wit] 


To make Sauce for the Chickens. 


Take the Necks, Gizzards and Lives, 
boil them in Water, when they are encug| 
ſtrain off the Gravy, and put to it a Spoor- 
full of Oyſter-pickle ; take theLivers, * 

ö them 
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them ſmall, mix a little Gravy, and rub them 
through a Hair-ſieve with the back of a 
Spoon; then put to it a Spoonful of Cream, 
a little Lemon and Lemon-peel grated ; 
thicken it up with Butter and Flower. 
your Sauce be no thicker than Cream, which 
pour upon your Chickens, Garniſh your 
Diſh with Sippets, Muſhrooms, and Slices: 
of Lemon. 

They are proper for a Side diſh or a Top- 
diſh either at Noon or Night, 


62, How to boil a Turkey. 


When your Turkey is dreſs'd and drawn, 
truſs her, cut off her Feet, take down the 
= Breaſt bone with a Knife, and ſew up the 
= Skin again; ſtuff the Breaſt with a white 
11, WY Stuffing. How to make the Stuffing. Take 
the Sweet-bread of Veal, boil it, ſhred it 
fine, with a little Beef ſuet, a handful of 
Bread crumbs, a little Lemon- peel, part of 
the Liver, a Spoonful or two of Cream, 
with Nutmeg, Pepper, Salt, and two Eggs, 
mix all together, and ſtuff your Turkey 
| with part of the Stuffing, (the reſt you may 
either boil or fry to lay round it) dredge it 
with a little Flower, tye it up in a Cloth, 
and boil it with Milk and Water: If it be 
a young Turkey an Hour will boil it, 


Lives, 

enough 

Spoon- 
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How to make Sauce for the Turkey. 


Take a little ſmall white Gravy, a Pint 
of Oyſters, two or three Spoonfuls of 
Cream, a little Juice of Lemon, and Salt to 
your Taſte, thicken it up with Flower and 
Butter, then pour it over your Turkey, and 
ſerve it up; lay round your Turkey fry'd 
Oyſters, and the forc'd Meat. Garniſh your 
Diſh with Oyſters, Muſhrooms, and Slices 


of Lemon. 


63. How to make another Sauce for a Turkey, 


Take a little ſtrong white Gravy, and : 
ſome of the whiteſt Sellery you can get, cut 


it about an Inch long, boil it whilſt it be 
tender, and put it into the Gravy, with two 
Anchovies, a little Lemon-peel ſhred, two 
or three Spoontuls of Cream, a little ſhred 
Mace, and a Spoonful of white Wine; 
thicken it up with Flower and Butter ; if 
you diſlike the Sellery you may put in the 
Liver as you did for Chickens. 


64. How to roaſt a Turkey. 
Take a Turkey, dreſs and truſs it, then 


take down the Breaſt bone. To make Stuf- 


Jing for ihe Breaſt. 1 ake Beef. ſuet, the 
Liver ſhieu fine, ard Bread-crumbs, a little 
Lemon pccl, Nutmeg, Pepper and Salt to 


you iatte, a ituc thred Farſley, a Spoon- 
ful 


Pint 
of 


t to 


key. 


and 
cut 


it be 
t WO 

two 
hred 
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and a Quarter will roaſt it. 
and 
and 
ry 7 d 4 N 
your 
lices 
pour Turkey forc'd meat Balls. 
your Diſh with Slices of Lemon. 


white Stuffing 


9 : 


WT ful or two of Cream, and two Eggs. Put 


her on a Spit and roaſt her before a ſlow 
Fire; you may lard your Turkey with fat 
Bacon; if the Turkey ve young an Hour 
For the Sauce 
take a little white Gravy, an Union, a few 
Bread- crumbs, and a little whole Pepper, 
let them boil well together, put to them a 
little Flower and a Lump of Butter, which. 
pour upon the Turkey ; you may lay round 
Garniſh 


65. To make a rich Turkey Pye. 
Take a young Turkey and bone her, on- 


y leave in the thigh Bones and ſhort Pini- 
ons; take a large Fowl and bone it, a little 
& ſhred Mace, Nutmeg, Pepper and Salt, and 
& ſeaſon the Turkey and Fowl on the Inſide; 
lay the Fowl in the inſide of the low part of 


the Turkey, and ſtuff the Breaſt with a little 
( the ſame white Stuffing as 
you made for the boiled Turkey) take a 


| deep Diſh, lay a Paſte over it, and leave no 


Paſte in the Bottom; lay in the Turkey, 
and lay round it a few forc*d-meat Balls, put 
in half a Pound of Butter, and a Jill of Wa- 
ter, then cloſe up the Pye ; an Hour and a 
halt will bake it; when it comes from the 
Oven take off the Lid, put in a Pint of: 


ſtew'd Oyſters, and the Volks of fix or eight 


D 3 Eggs, 
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Eggs, lay them at an equal Diſtance round 
the Turkey; you muſt not ſtew your Oyſters 
in Gravy but in Water, and pour them upon 
your Turkey's Breaſt ; lay round fix or eight 
Artichoak bottoms fry*d, ſo ſerve it up with- 
out the Lid ; you muſt take the Fat out of 
the Pye before you put in the Oyſters. 


66. To make a Turkey Ala-Daube. 


Take a large Turkey and truſs it; take 
down the Breaſt-bone, and ſtuff it in the | 
Breaſt with ſome Stuffing, as you did the 
roaſt Turkey, lard it with Bacon, then rub | 


the Skin of the Turkey with the Yolk of an 


— — 122 — © A — tw fa. 


Egg, and ſtrow over it a little Nutmeg, f 
Pepper, Salt, and a few Bread-crumbs, then 7 
put it into a Copper Diſh and ſend it to the [ 
Oven ; when you diſh it up make for the k 
Turkey brown gravy Sauce ; ſhred into your : 

' 


Sauce a few Oyſters and Muſhrooms ; lay 
roundArtichoak Bottoms fry*d, ſtew'd Pallets, 


forc*d meat Balls, and a little criſp Bacon, V 
Garniſh your Diſh with pickled Muſhrooms, J 
and Slices of Lemon. | 8 
This is a proper Diſh for a Remove. . 
[ 

67, Potied Turkey. a1 

Take a Turkey, bone her as you did for 7 
the Pye, and ſeaſon it very well in the In- © 
ſide and Outſide with Mace, Nutmeg, Pep- A 


per and Salt, then put it into a Pot that you 
delign 
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deſign to keep it in, put over it a Pound of 
Butter, when it is baked draw from it the 
Gravy, and take off the Fat, then ſqueze it 
down very tight in the Pot, and to keep it 
down lay upon it a Weight, when it's cold 
take Part of the Butter that came from it, 
and clarify a little more with 1t to cover your 
Turkey, and keep it in a cool Place for 
Uſe ; you may put a Fowl in the Belly it 
you pleaſe. 

Ducks or Geeſe are potted the ſame Way, 


68. How to Jugg Pigeons, 

Take ſix or eight Pigeons and truſs them, 
ſeaſon them with Nutmeg, Pepper and Salt, 
To make the Stuffmg. Take the Livers and 
ſhred them with Beef-ſuet, Bread- Crumbs, 
Parſley, Sweet-marjoram, and two Eggs, 
mix all together, then ſtuff your Pigeons, 
ſowing them up at both Ends, and put them 
into your Jugg with the Breaſt downwards; 
with half a Pound of Butter ; ſtop up the 
Jugg cloſe with a Cloth that no Steam can 
get out, then ſet them in a Pot of Water to 
boil; they will take above two Hours Stew- 
ing; mind you keep your Pot full of Water, 
and boiling all the Time; when they are 
| enough clear from them the Gravy, and take 
the Fat clean off ; put to your Gravy a 
Spoonful of Cream, a little Lemon-peel, an 
Anchovie ſhred, a few Muſhrooms, "_ , 
ittle 
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little white Wine, thicken it with a. little 
Flower and Butter, then diſh up your Pige- 
ons, and pour over them the Sauce. Gar- 
niſh the Diſh with Muſhrooms and Slices of 
Lemon. 

This 1s proper for a Side-diſh. 


69. Mirranaded Pigeons, 


Take ſix Pigeons, and truſs them as you | 


would do for Baking, break the Breaſt-bones, 
ſeaſon and ſtuff them as you did for Jugging, 


put them into a little deep Diſh. and lay over : 


them half a Pound of Butter ; put into your 
Diſh a little Water. Take half a Pound of 
Rice, cree it ſoft as you would do for Eat- 
ing, and pour it upon the back of a Sieve, let 
it ſtand while it is could, then take a Spoon 
and flat it hke Paſte on your Hand, and 
lay on the Breaſt of every Pigeon a Cake ; 
lay round your Diſh fome Puff-paſte not 


over thin, and ſend them to the Oven ; about 


half an Hour will bake them. 
This is proper at Noon for a ſide Diſh 


70. Jo ſtet Pigeons, 


Take your Pigeons, ſeaſon and ſtuff them, 


flat the Breaſt bone, and truſs them up as 
you would do for Baking, dredge them 0- 
ver with a little Flower, and fry them 1n 


Butter, turning them round till all Sides be 
| brown, 


. 8 T 
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brown, then put them into a Stew-pan with 
s much brown Gravy as will cover them, 


and let them ſtew whilſt your Pigeons be 


= cnough; then take part of the Gravy, an 
Anchovie ſhred, a little Catchup, a ſmall 
Onion or a Shalot, and a little Juice of Le- 


mon for Sauce, pour it over your Pigeons, 


and lay round them forc*d-meat Balls and 
X criſp Bacon. Garniſh your Diſh with criſp 


2 Parſley and Lemon. 


71, To broil Pigeons whole. 


Take your Pigeons, ſeaſon and ſtuff them 
with the ſame Stuffing you did jugg'd Pi- 


geons, broil them either before a Fire or in 


an Oven; when they are enough take the 
= Gravy from them, and take of the Fat, 
& then put to the Gravy two or three Spoon- 
fuls of Water, a little boil'd Parſley ſhred, 
and thicken your Sauce. Garniſh your Diſh 
8 with criſp Parſley. 


72, Boiled Pigeons with fricaſey Sauce, 


Take your Pigeons, and when you have 
drawn and truſs'd them up, break the Breaſt- 
bone, and lay them in Milk and Water to 
make them White, tye them in a Cloth and 
boil them in Milk and Water; when you 
diſh them up put to them white fricaſey 
Sauce, only adding a few ſhred Muſhrooms, 
Garniſh with criſp Parſley and Sippets. 

73. To 
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73. To Pot Pipeons, 


Take your Pigeons and ſkewer them with 
their Feet croſs over the Breaſt, to ſtand up; 
ſeaſon them with Pepper and Salt, and roaſt 
them, ſo put them into your Pot, ſetting 
the Feet up; when they are cold cover them 
up with clarify*d Butter, 0 


74. To flew Pallets. 


Take three or four large Beaſt Pallets and 
boil them very Tender, blanch and cut them 
in long Pieces the length of your Finger, 
then in ſmall bits the eroſs Way; ſhake them 
up with a little good Gravy and a Lump of 
Butter; ſeaſon them with a little Nutmeg 
and Salt, put in a Spoonful of white W ine, 
and thicken it with the Yolks of Eggs as you 
do a white Fricaſey. 


75. To make a Fricaſey of Pig's Ears. 


Take three or four Pig's Ears as large as 
you would have your Diſh in bigneſs, clean 
and boil them very tender, cut thera in ſmall 
Pieces the length of your Finger, and fry 
them with Butter till they be brown; ſo put 
them into a Stew-pan with a little brown 
Gravy, a Lump of Butter, a Spoonful of 
Vinegar, and a little Muſtard and Salt, 
thicken'd with Flower; take two or three 
Pig's Feet and boil them very tender, Fon 

or 
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Wor cating, then cut them in two and take 
out the large Bones, dip them in Egg, and 
Sw over them a few Bread crumbs, fſea- 


up; on them with Pepper and Salt; you may 
roalt Neither fry or boil them, and lay them in 
hes the middle of your Diſt with the Pig's 
hem 


ars. 


They are proper for a ſide Diſh. 


76. To make a Fricaſey of Tripes. 


Take the whiteſt ſeam Tripes you, can 
get and cut them in long Pieces, put them 
into a Stew-pan with a little good Gravy, a 
few Bread-crumbs, a Lump of Butter, a 


1Þ of BW little Vinegar to your Taſte, and a little 
meg Be Muſtard if you like it; ſhake it up altoge- 
ine, WR ther with a little ſhred Parſley. Garniſh your 
you WT Diſh with Sippets. 


This is proper for a ſide Diſh. 
77. To make a Fricaſey of Val-Sweet- 


ge as Breads. 

lean Take five or fix Veal Sweetbreads, ac- 
[mall WF cording as you would have your Diſh in 
| fry bigneſs, and boil them in Water, cut them 


> put in thin Slices the length Way, dip them in 
OWN Egg, ſeaſon them with Pepper and Salt, fry 


al of them a light Brown; then put them into a 

Salt, Stew pan with a little brown Gravy, a ſpoon- 

three tul of white Wine or Juice of Lemon, whe- 

5 ther you pleaſe; thicken it up with Flower 
or 
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C483 
and Butter; and ſerve it up. Garniſh your 
Diſh with criſp Parſley. 


78. To make a white Fricaſey of Tripes 
to eat like Chickens. 


Take the whiteſt and the thickeſt ſeam 
Tripe you can get, cut the white Part in 
thin Slices, put it into a Stew-pan with a 
little white Gravy, juice of Lemon and Le. 


mon- peel ſhred, alſo a ſpoonful of whit: 8 


Wine; take the Yolks of two or three 
Eggs and beat them very well, put to them 


a little thick Cream, ſhred Parſley, and two | 
or three Chives if you have any; ſhake al- 


together over the Stove while it be as thick 
as Cream, but don't let it boil for fear it 
crudle. Garniſh your Diſh with Sippets, 
llic'd Lemon or Muſhrooms, and ſerve :: 


up. 
79. To make a brown Fricaſey of Eggs. 


Take eight or ten Eggs, according to the 
bigneſs you deſign your Diſh, boil them 
hard, put them in Water, take off the Shel!, 
fry them in Butter whilſt they be a deep 
Brown, put them into a Stew-pan with a 
little brown Gravy, and a Lump of Butter, 
ſo thicken it up with Flower; take two or 
three Eggs, lay them in the middle of the 
Diſh, then take the other, cut them in two, 
and ſet em with the ſmall Ends n 

roun 


your 
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ind Quarters, 
Din; you muſt not cut them till you lay 
dem on the Diſh. Garniſh your Diſh with 
Sjppets, and ſerve it up. 


649 
round the Diſh ; fry ſome Sippets and lay 
round them. Garniſh your Diſh with criſp 
Parſley. 

This is proper for a ſide Diſh in Leat or 
any other Time. 


80. To make a white Fricaſey af Eggs. 


Take ten or twelve Eggs, boil them hard 
and pill them, put them in a Stew-pan with 
a little white Gravy; take the Volks of two 
or three Eggs, beat them very well, and 
put to them two or three Spoonfuls of Cream, 
a Spoonful of white Wine, a little Juice of 
Lemon, ſhred Parſley, and Salt to your 
Taite ; ſhake all together over the Stove 
till it be as thick as Cream, but don't let it 
boil; take your Eggs and lay one Part 
whole on the Diſh, the reſt cut in Halves 
and lay them round your 


$1. To ſtew Eggs in Gravy. 


Take a little Gravy, pour'it into a little 
Pewter Diſh, and ſet it over a Stove, when 
It is hot break in as many Eggs as will cover 
tie Diſh bottom, keep pouring the Gravy 
Over them with a Spoon 'till they are white 
at the Top, when they are enough ſtrow 


er them a little Salt; fry ſome ſquare Sip- 


E pets 
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pets of Bread in Butter, prick them with the 
fmall Ends upward, and ſerve them up. 


82, How to Collar à Piece of Beef to eat 
ET 


Take a Flank of Beef or Pale-board, which 
you can get, bone them and take off the in- 
ner Skin; nick your Beef about an Inch dif- 
tance, but mind you do not cut thro? the 
Skin of che Outſide ; then take two Ounces 
of Saltpetre, and beat it ſmall, and take a 
large handful of common Salt and mix them 
together, firſt ſprinkling your Beef over with 
a little Water, and lay it in an earthen Diſh, 
then ſtrinkle over your Salt, fo let it ſtand, 
four or five Days, then take a pretty large 
Quantity of all Sorts of mild ſweet Hetbs, 
pick and ſhred them very ſmall, take ſome 
Bacon and cut it in long Pieces che thickneſs 
of your Finger, then take your Peef and lay 
one Layer of Bacon in every Nick; and a- 
nother of the Greens; when you have done 
ſeaſon your Beef with a little beat Mace, 
Pepper, Salt and Nutmeg ; you may add a 
little Neat's Tongue, and an Anchovie 1n 
ſome of the Nicks; fo roll it up tight, bind 
it in a Cloth with coarſe Inkle round it, put 
it into a large Stew-pot and cover it with 
Water; let the Beef lie with the End down- 
_ wards, put to it the pickle that was in the 
Beef when it lay in Salt, ſet it in a ſlow Oven 

all 
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all the Night, then take it out and bind it 
tight, and tye up both Ends, the next Day 
take it out of the Cloth and put it into Pic- 
kle ; you muſt take the ſame Pickle it was 
baked in; take off the Fat and boil the 
Pickle, put in a handful of Salt, a few Bay 
Leaves, a little whole Jamaica and black 
Pepper, a Quart of ſtale ſttong Beer, a lit- 
tle Vinegar and Alegar; if you make the 
Pickle very good, it will keep five or ſix 
Months very well; if your Beef be not too 
much baked it will cut all in Diamonds, 


82. To roll a Breaſt of Veal to eat Cold. 


Take a large ireaſt of Veal, fat and 
white, bone it and cut it in two, ſeaſon it 
with Mace, Nutmeg, Pepper and Salt, in 
one Part you may ſtriukle a few ſweet Herbs 
ſhred fine, roll them tight up, bind them 
well with coarſe Inkle, ſo boil it an Hour 
and a half; you may make the ſame Pickle 
as you did for the Beef, excepting the ſtrong 
Beer; when it is enough take it up, and 
bind it as you did the Beet, ſo hang it up 
whilſt it be cold. 


84. To pot Tonpucs, 


Take your Tongues and falt them with 
Saltpetre, common Salt and bay Salt, let 
them lie ten Days, then take them out and 


boil them whilſt they will blanch, cut off 


E 2 the 
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the lower part of the Tongues, then ſeaſon 
them with Mace, Pepper, Nutmeg and Salt, 
put them into a Pot and fend them to the 
Oven, and the low part of your Tongues 
that you cut off Jay upon your Tongues, and 
one Pound of Butter, then let them bake 
whilſt they are tender, then take them out 
of the Pot, throw over them a little more 
Seaſoning, put them into the Pot you deiign 
to keep them in, preſs them down very tight, 
lay over them a Weight, and let them ſtand 
all Night, then cover them with clarified 
Butter: You mult not ſalt your Tongues as 
you do for Hanging. 


85. How to Pot Veniſon, 


Take your Veniſon and cut it in thin 
Pieces, ſeaſon it with Pepper and Salt, put 
it into your Pot, lay over it ſome Butter and 
a little Beef-ſuer, let it ſtand all Night in the 
Oven ; when it is baked beat them in a Mar- 
ble Mortar or Wooden-Bow], put in part of 
the Gravy, and all the Fat you take from 
it; when you have beat it put it into your 
Pot, then take the fat Lap of a Shoulder of 
Mutton, take off the Out-ſkin, and roaſt it, 
when 1t is roaſted and cold, cut it in long 
Pieces the thickneſs of your Finger; when 
you put the Veniſon into the Pot, put it in 
at three Times, betwixt every one lay the 
Mutton croſs your Pot, at an equal Diſtance; 
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if you cut it the right Way it will cut all in 
Diamonds; leave ſome of the Veniſon to 
lay on the Top, and cover it with clarified 
Butter; ſo keep it for Uſe. 


86. To Pot all Sorts of Wild-fowl. 


When the Wild fowl are dreſs'd take a 
Paſte pin, and beat them on the Breaſt till 
they are flat; before you roaſt them ſeaſon 


them with Mace, Nutmeg, Pepper and Salt 


you mult not roaſt them over-much ; when 
you draw them ſeaſon them on the Out-lide, 
and ſet them on one End to drain out the 
Gravy, and put them into your Pot; you 
may put in two Layers; if you preſs them 
very flat, cover them with clarified Butter 
when they are cold. n 


87. How to Pot Beef. 


Take two Pound of the Slice or Buttock, 
feaſon it with about two Ounces of Saltpetre 
and a little common Salt, let it lye two or 
three Days, ſend it to the Oven, and ſeaſon 
it with a little Pepper, Salt and Mace; lay 
over your Beef half a Pound of Butter or 
Beet-ſuer, and let it ſtand all Night in the 
Oven to ſtew ; take from it the Gravy and 
the Butter, and beat them ( with the Beef } 
in a Bowl, then take a quarter of a Pound 
of Anchovies, bone them, and beat them - 
too with a little of the Gravy ; if it be not 


E 3 ſeaſoned 
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ſeaſoned enough to your Taſte, put to it a 
little more Seaſoning; put it cloſe down in 
a Pot, and when it is cold cover it up with 
Butter, and keep it for Uſe. 


88. To Ragoo a Rump of Beef. 


Take a Rump of Beef, lard it with Bacon 
and Spices, betwixt the Larding ſtuff it with 
forc'd Meat, made of a pound of Veal, three 
Quarters of a Pound of Beef- ſuet, a Quarter 
of a pound of fat Bacon boiled and ſhred 
well by itſelf, a good Quantity of Parſley, 
Winter ſavoury, Thyme, Sweet-marjoram, 
and an Onion, mix all this together, ſeaſon 
it with Mace, Cloves, Cinamon, Salt, Ja- 
maica and Black Pepper, and ſome grated 
Bread, work the forc'd Meat up with three 
Whites and two Volks of Eggs, then Stuff 
it, and lay ſome ruff Suet in a Stew pan with 
your Beef upon it, let it fry till it be brown 
then put in ſome Water, a bunch of ſweet 
Herbs, a large Onion ſtuffed with Cloves, 
fliced Turneps, Carrots cut as large as the 
Tolk of an Egg, ſome whole Pepper and 
Salt, half a pint of Claret, cover it cloſe, 
and let it ſtew fix or ſeven Hours over a gen- 
tle Fire, turning it very often. ' 


89. How to make Sauce for it. 


Take Trophels, Morels, Sweet-breads, 


diced Pallets boiled tender, three Anchoives, | 
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and ſerve it up hot. 
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ad ſome Lèmon- peel, put theſe into ſome 
brown Gravy and ſtew them; if you do not 
think it thick enough, dredge in a little 
Flower, and juſt before you pour it on your 
Beef put 1n a little white Wine and Vinegar, 


* 


go. Sauce for boiled Rabbits. 


Take a few Onions, boil them throughly, 
W ſhifting them in Water often, mix them well 
W together with a little melted Butter and Wa- 
ter: Some add a little Pulp of Apple and 
= Muſtard. 


91. To Sall a Leg of Mutton to eat like 
Ham. 


Take a Leg of Mutton, an Ounce of Salt- 
petre, two Ounces of Bay- ſalt. rub it in very 
well, take a Quarter of a pound of coarſe 
Sugar, mix it with two or three handfuls of 
common Salt, then take and ſalt it very well, 
and let it lie a Week, ſo hang it up, and 
keep it for Uſe, after it is dry ule it, the 
ſooner the better; it won't keep ſo long as 

Ham. 


92. How io ſalt Ham or Tongues, 
Take to a middling Ham, two Ounces 


of Saltpetre, a Quarter ot a Pound of Bay- 


alt, beat them rogether, and rub them on 
your Ham very well, before you falt it on 
the 


— 
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the Inſide, ſet your Salt before the Fire to 
warm; to every Ham take half a pound of 
coarſe Sugar, mix to it a little of the Salt 
and rub it in very well, Jet it lie for a Week 
or ten Days, then Salt it again very well, and 
let it he another Week or ten Days, then 
hang it to dry, not very near the Fire, nor 
over much in the Air. 5 

Take your Tongues and clean them, and i 
cut off the Root, then take two Ounces & 
Saltpetre, a Quarter of a pound of Bay: ſal 
well beaten, three or four Tongues, accord. 
ing as they are in Bigneſs, lay them on 
thing by themſelves, for if you lay them un- 
der your Bacon it flats your Tongues, and 
ſpoils them; ſalt them very well, and let 
them lie as long as the Hams, with the fkin 
Side downwards: You may do a Rump of 
Beef the ſame Way, only leave out the 
Sugar, 


93. To boil a Knuckle of Veal with Rite, 


Take a Knuckle of Veal and a Scrag 0 
Mutton, put them into a Kettle with as much 


Water as will cover them, and halt a Pound Bi If y 
of Rice; before you put in the Rice let ti: WM put 
Kectle be ſkim'd very well, it will make te then 
Rice the Whiter; put in a blade or two f 

Mace, and a little Salt, fo let them boil al 

together till the Rice and Meat be thorough P 
ly enough you muſt not let the Broth de and 


ovell 
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re to Mover thick; ſerve it up with the Knuckle in 
d of Wi: ic middle of the Dith and Sippets round it. 
Salt, | 


Veck Wl 94. To few Ducks whole. 
„and Take Ducks, when they are drawn and 
then ¶ clean waſh'd, put them into a Stew. pan with 


» nor ſtrong Broth, Claret, Mace, whole Pepper, 

W an Onion, an Anchovie, and Lemon peel; 
„and when well ſtewed put in a Piece of Butter 
ces and ſome grated Bread to thicken it; lay 
Ly-lalt round them criſp Bacon and forc'd Meat Balls. 


cord: Garniſh with Shalots, 
1 0n 4 


m un- 95. To Pot a Hare. 


and Take a Hare, caſe, waſh, and wipe her 
1d let dry, cut her in Pieces, keep out all the 
e ikin Bi bloody parts and ſkins, ſeaſon it with Mace, 
mp of Pepper and Salt, put it into a Pot, and Jay 
ut the over it a Pound of Beet-ſuet, let it ſtand all 
Night in a flow Oven; when it is baked 
take out all the Bones, and chop it all toge- 
ther in a Bowl with the Fat and Gravy that 
rag ai comes from it, put it tight down into a Pot, 
s much Bi and when cold cover it with clarified Butter: 
Pound lf you have no diſlike to Bacon, you may 
let th: WW put in two or three Slices when you ſend 
ake tie them to the Oven. 

two 01 
boil al 96. How to make a Hare Pye. 


rough Parboil the Hare, take out all the Bones, 
roth be and beat the Meat in a Mortar with ſome fat 
ove Pork 


Nice. 
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Pork or new Bacon, then ſoak it in Clan 
all Night, the next Day take it out, ſeaſn 
it with Pepper, Salt and Nutmeg, then Ae 
the Back- bone into the middle of the Pye 
put the Meat about it with about three Qu. 
ters of a Pound of Butter, and bake iti 


Puff-paſte, but lay no Paſte in the bottom ; 
of the Diſh. | WI 
Dome 

97. To make a Hare Pye another Way. Waite 
Take the Fleſh of a Hair after it is ſkin'd, EE 


and ſtring it; take a Pound of Beef. ſuet oi 
Marrow ſhred ſmall, with Sweet- marjoram, 
Parſley and Shalots; take the Hare, cutit 
in Pieces, ſeaſon it with Mace, Pepper, Sat 
and Nutmeg, then bake it either in cold or 
hot Paſte, and when it is baked open it and 
put to it ſome melted Butter, 


98. To make à Pig Royal. 


Take a Pig and roaſt it the ſame Way as 
you did for Lamb, when you draw it you 
muſt not cut it up, when it is cold you muk 
lard it with Bacon, cut not your Layers too 
ſmall, if you do they will melt away, cut 
them about an Inch, and a Quarter long; 
you muſt put one row down the Back and 
one on either Side, then ſtrinkle it over with 
a few Bread-crumbs and a little Salt, and ſet 
it in the Oven; an Hour will bake it, but 
mind your Oven be not too hot; you 2 
take 


( 59 ) 
ike another Pig of a leſs Size, roaſt it, cut 


| > up, and lie it on each Side: The Sauce 
hen Ae make for a roaſt Pig will ſerve for both. 
” Pye This is proper for a bottom Diſh at a grand 


> Quzr atertainment. 


e it in 


botton 99. To roaſt Veal a ſavoury Way. 


When you have ſtuffed your Veal, ſtrow 
dme of the Ingredients over it; when it is 
aſted make your Sauce of what drops from 
he Meat, put an Anchovie in Water, and 
hen diſſolved pour it into the Dripping- 
ban, with a large Lump of Butter and Oy- 
ters; toſs it up with Flower to thicken it. 


Vay. 

ſkin'd, 
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cut it 
er, Salt 
cold ot 
it and 


100. To make a Ham Pye. 


Cut the Ham round, and lay it in Water 
| Night, boil it tender as you would do for 
ating, take off the Skin, ſtrew over it a little 
Pepper, and bake it in a deep Diſh, put to 


Way ta Pint of Water, and half a Pound of But- 
it you ; vou mult bake it in Puff paſte, but lay 
u muſt e Faſte in the bottom of the Diſh ; when 
1s too ou fend 1t to the Table ſend it without a 


Lid, 


y, cot | „ 
Jong; It is proper for a top or bottom Diſh either 
ck and Pommer or Winter. 

r with ; 

ind fet 101. To make a Neat's Tongue Pye. 

t, but WI Take two or three Tongues, (according 


1 mutt 


A | you would have your Pye in bigneſs; cut 
take 


off 
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off the Roots and low Parts, take two Ouy. 
ces of Saltpetre, a little Bay- ſalt, rub then 


very well, lay them on an earthen Diſh with WF 
the ſkin Side downwards, let them lie for: I. 
Week or ten Days, whilſt they be very red, 1 
then boil them as tender as you would hay: b 
them for Eating, blanch and ſeaſon with ; + 
little Pepper and Salt, flat them as much x . 
you can, bake them in Puff paſte in a def 
Diſh, but lay no Paſte in the bottom, pu * 
to them a little Gravy, and half a Pound o 2 
Butter; lay your Tongues with the wrong mu 
Side upwards, when they are baked tun x. 
them, and ſerve it up without a Lid, 5 0 
102. To broil Sheep or Hog's Tongues, be 
Boil, blanch, - and ſplit your Tongues 
. ſeaſon them with a. little Pepper and Salt 1 


then dip them in Egg, ſtrow over them Lou 
few Bre ad: crumbs, and broil them whilſt they Bon- 
be hrown ; ſerve them up with a little Gr I 
and Butter, dpoc 


103. To pickle Pork. 


Cut off the Leg, Shoulder Pieces, the meg 
bloody Neck and the Spare-Rib as bare 5M: Lu: 
you can, then cut the middle Pieces as lag Slices 


as they can lie in the Tub, ſalt them wilMthem 


Saltpetre, Bay- ſalt, and white Salt; you! 
Saltpetre muſt be beat ſmall, and mix'd wit 
the other Salts; half a Peck of white Salt,: 

Quart 
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Dun. Quart of Bay- ſalt, and half a Pound of Salt- 


them W petre, is enough for a large Hog; you muſt 
with nb the Pork very well with your Salt, then 
* WT lay a thick Layer of Salt all over the Tub, 
red. 


then a Piece of Pork, and do ſo tili all your 
Pork is in; lay the ſkin Side downwards, 
fill up all the Hollows and Sides of the Tub 
with little Pieces that are not bloody, preſs 
all down gas cloſe as poſſible, and lay on a 
good Layer of Salt on the Top, then lay 
on the Legs and Shoulder- pieces, which 
muſt be uſed firſt, the reſt will keep two 
Years if not pulled up, nor the Pickle 
poured from it. You muſt obſerve to ſee it 
be covered with Pickle. 
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ngues, 104. To fricaſey Calves Feet white. 

d Salt Dreſs the Calves Feet, boil them as you 

* would do for Eating, take out the long 
thej 


Bones, cut them in two, and put them into 
a Stew. pan with a little white Gravy, and a 
Spoonful or two of white Wine; take the 
Yolks of two or three Eggs, two or three 
Spoonfuls of Cream, grate in a little Nut- 
meg and Salt, and ſhake all together with 
bare Lump of Butter. Garniſh your Diſh with 


as large Slices of Lemon and Curran ts, and fo ſerve 
m vi dem up. 


Gravy 


105. To 
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105. To roll a Pig's Head to eat like Braus. 


Take a large Pig's Head, cut off th: 
Groin Ends, crack the Bones and put it in 
Water, ſhift it once or twice, cut off the 
Ears, then boil it fo tender that the Bones 
will flip out, nick it with a Knife in the 
thick Part of your Head, throw over it 
pretty large Handful of Salt; take half; 
Dozen of large Neat's Feet, boil them whik 
they be loft, ſpilt them, and take out all the 
Bones and black Bits; take a ſtrong coark 
Cloth, and lay your Feet with the ſkin Sice 
downwards, with all the looſe Pieces on the 
Inſide; preſs them with your Hand to make 
them of an equal thickneſs, lay them at 
that Length that they will reach round the 
Head, and throw over them a Handful d 
Salt, then lay your Head acroſs, one thick 
Part one Way and the other another, tha 
the Fat may appear alike at both Ends; 
leave one Foot out to lay at the Top b 
make the Lantern to reach round, bind 1! 
with Fillettigg as you would do Brawn, and 
tye it very cloſe at both Ends; you ma 
take it out of the Cloth the next Day, rake 
off the Filletting and waſh it, wrap it about 
it 9 very tight, and keep it in Brawa 
Pic kle. and) 
T7 his has beeft often taken for real Brawn, 
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106, How to fry Calves Feet in Butter. 


Take four Calves Feet and blanch them, 
boil them as you wou'd do for Eating, take 
out the large Bones and cut them in two 
beat a Spoonful of W heat-flower and four 
Eggs together, put to it a little Nutmeg, 
Pepper and Salt, dip in your Calves Feet, 
and fry them in Butter a light brown, and 
ay them upon your Diſh with a little melted 
Butter over them. Garniſh with Slices of 
Lemon, and ſerve them up. 


coark 

diy 10%. How to make ſavoury Patties. 

> make Wi Take the Kidney of a Loin of Veal | 
em a Whcfore it be roaſted, cut it in thin Slices, 
nd the eaſon it with Mace, Pepper and Salt, and 


ful ol 
e thick 
r, tha 

Ends; 


Top 9 
bind |! 108. To make Fes Pyes. 


vn, An Take and boil half a Dozen Eggs, half 


ake your Patties; lay in every Patty a 
lice, and either bake or fry them. 

You may make wee Patties the ſame 
Way. 


ou "i Dozen Apples, a Pound and a half of 
ay, ket-ſuct, a Pound of Currants, and ſhred 
. em, ſo ſeaſon it with Mace, Nutmeg and 
1 b 


gar to your Taſte, a Spoonful or two of 
nndy, and Sweet-meats if you pleaſe, 


s & 


Brawn 
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109, To make a ſweet Chicken Pye. 


Break the Chicken Bones, cut them in 
little Bits, ſeaſon them lightly with Mace 
and Salt, take the Yolks of four Eggs boiled 
hard and quartered, five Artichoak- bottoms, 
half a pound of Sun Raiſons ſtoned, halt a 
pound of Citron, half a pound of Lemon, 
half a Pound of Marrow, a few forc'd- 
meat Balls, and half a pound of Currants 
well cleaned, ſo make a light Pufi-paſte, but 

ut no Paſte in the bottom; when it 1; 


baked take a little white Wine, little Juice a. 
of either Orange or Lemon, the Volk of ﬀ the. 
an Egg well beat, and mix them together, wit! 


make it hot, and put it into your Pye; 
when you ſerve it 32 the ſame Ingredients Flo 
you uſe for a Lamb or Veal Pye, only lav in x 
out the Artichoaks, ; 


110 To roaft Tongues. 


Cut off the Roots of two Tongues, take 12. 
three Ounces of Salt-petre, a little Bay- ſat T 
and common Salt, rub then: very well, le 


them lye a Week or ten Days to make them up 
Red, but no Salt, ſo boil them tender 3 the 
they will Blanch, ſtrow over them a fe# * 
Bread-crumbs, ſet them before the Fire to wy 


brown, and turn them to make them brow 
on every Side. | hal; 
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ter of a pound of Mace, and a large Nut. 
meg, beat them together, put in a little 
Juice of Lemon or Verjuice to your Taſte, 
a Glaſs of Mountain Wine or Sack, which 
you pleaſe, ſo mix all together; bake them 
in Puff paſte. 


113. To roaſt a Woodcock. 


When you have dreſs'd your Woodcock, 
and drawn 1t under the Leg, take out the 
bitter Bit, put in the Trales again ; whill 
the Woodcock is roaſting ſet under it an 
earthen Diſh with either Water in or ſmall 
Gravy, let the Woodcock drop into it, take 
the Gravy and put to it a little Butter, and 
\ thicken it with Flower your Woodcock 
will take about an Hour in Roaſting if you 
have a briſk Fire ; when you diſh it up lay 
round it Wheat bread Toaſts, and pour the 
Sauce over the Toaſts, and ſerve it up. 

You may roaſt a Patridge the ſame Way, 
only add Crumb-ſauce in a Baſon. 


114. To make a Calves Head Pye. 


ake a Calve's Head and clean it, boil it 
as you would do for Haſhing, when it 1s 
cold cut it in thin Slices, .and ſeaſon it with 
a little black Pepper, Nutmeg, Salt, a few 
ſhred Capers, a few Oyſters and Cockles, 
two or three Muſhrooms, and green Lemon- 


peel, mix them all well together, put them 
into 


ir 
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into. your Pye; it muſt be a ſtanding Pye 
baked in a flat Pewter Diſh, with a Rim of 
Puff-paſte round the Edge; when you have 
filled the Pye with the Meat, lay on forc'd- 
meat Balls, and the Yolks of ſome hard 
Eggs, put in a little ſmall Gravy and Butter; 
when it comes from the Oven take off the 
Lid, put into it a little white Wine to your 


Nut. 
little 
aſte, 
vhich | 
them 


cock Taſte, and ſhake up the Pye, ſo ſerve it up 
It the without Lid. 

2 115. To make a Calves Foot Pye. 

ſmall Take two or three Calves Feet, according 
„ take as you would have your Pye in bigneſs, boil 
„ and and bone them as you would do for Eating, 
dcock and when cold ct them in thin Slices; take 


about three Quarters of a pound of Beef- 
ſuet ſhred fine, half a pound of Raiſins 
ſtoned, half a pound of cleaned Currants, 
a little Mace and Nutmeg, green Lemon- 
peel, Salt, Sugar, and candid ' Lemon or 
Orange, mix all together, and put them into 
a Diſh, make a good Puff-paſte, but let 
there be no Paſte in the bottom of the Diſh ; 
when it is baked, take off the Lid, and 


if you 


up lay 
Ir the 


). 
Way, 


pe 
boil it 


1 it is WM queeze in a little Lemon or Verjuice, cut 


it with the Lid in Sippets and lay round. 


Z 4 116. To make a Woodcock Pye. 


emon- Wl Take three or four Brace of Woodcocks, 
t them ¶ Kcording as you would have the Pye in 
into Sher, 


* 


bignels, = 
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bigneſs, dreſs and ſkewer them as you would 


do for Roaſting, draw them, and ſeaſon the 
Infide with a little Pepper, Salt and Mace, 


but don't waſn them, put the Trales into 


the Belly again, bug.nothing elſe, for there 
is ſomething in them that gives them a more 
bitteriſh Taſte in the baking than in the 
roaſting; when you put them into your 
Diſh lay them with the Breaſt downwards, 
beat them upon the Breaſt as flat as you can; 
you muſt ſeaſon them on the outſide as you 
do the inſide; bake them in Puff paſte, but 
lay none in the bottom of the Diſh, put to 
them a Jill of Gravy and a little Butter; 
you muſt be very careful your Pye be not 
too much baked; when you ſerve it up take 
off the Lid and turn the Woodcocks with 
the Breaſt upwards. 
You may bake Patridge the ſame Way. 


117. To pickle Pigeons, 


Take your Pigeons and bone them; you 
muſt begin to bone them at the Neck and 
turn the Skin downwards, when they are 
boned ſeaſon them with Pepper, Salt and 
Nutmeg, ſew up both Ends, and boil them 
in Water and white Wine Vinegar, a fev 
Bay Leaves, a little whole Pepper and Salt; 
when they are enough take them out of the 
Pickle, and boil it down with a little more 
Salt, when it is cold put in the Pigeons and 
keep them for Ule, 118, 7 
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'Ould 


n the 118. To make a ſweet Veal Pye. 
lace, WW Take a Loyn of Veal, cut off the thin 


into part length Ways, cut the reſt in thin Slices, 
there Nas much as you have gccaſion for, flat it 
more MWwich your Bill, and cut off the bone Ends 
n the Next the Chine, feaſon it with Nutmeg and 
your alt; take half a pound of Raiſins ſtoned, 
zards, Nand half a pound of Currants well cleaned, 
can; mix all together, and lay a few of them at 
s you che bottom of the Diſh, lay a Layer of 
„ but Meat, and betwixt every Layer lay on your 
put to Fruit, but leave ſome for the Top; you 
utter; muſt make a Puff-paſte ; but lay none in the 
e not bottom of the Diſh; when you have filled 
o take WW your Pye, put in a Jill of Water and a little 
with Butter, when it is baked have a Caudle to 
put into it. 
Vay. To make the Caudle, ſee in Receipt 177. 
119. Minc'd Pyes another Way. 

K bs Take a pound of the fineſt ſeam Tripes 
a jou can get, a pound and a half of Currants 
xl 1 well cleaned, two, three or four Apples pared 

1 Far and ſhred very fine, a little green Lemon- 
It — peel and Mace ſhred, a large Nutmeg, a 

8 L Glaſs of Sack or Brandy, (which you pleaſe) . 
, "i f a Pound of Sugar, and a little Salt, fo 
a mixthem well together, and fill your Petty- 
gs pans, then ſtick five or ſix bits of candid 


en ‚ 
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Lemon or Orange in every Petty-pan, co 
them, and when baked they are fit for Uk 


120. To make a ſavoury Chicken Pye, | 


Take half a Dozen ſmall Chickens, ſeaſog 
them with Mace, Pepper and Salt, bot 
Inſide and Out; then take three or four Vea 
Sweer-breads, ſeaſon them with the ſame, 
and lay round them a few forc*d-meat Balls, 
put in a little Water and Butter; take a itt: 
white ſweet Gravy not over ſtrong, {hreda 
few Oyſters if you have any, and a littl: 
Lemon-peel, ſqueeze in a little Lemon juice, 
not to make it ſower ; if you have no Oy 
ters take the whiteſt of your Sweet-breads 
and boil them, cut them ſmall, and put them 
into your Gravy, thicken it with a little 
Butter and Flower; when you open the 
Pye, if there be any Fat ſkim it off, and 
pour the Sauce over the Chickens Breaſts ; 
ſo ſerve it up without any Lid. 


beat 
Jam 
Swe 
little 

121. To roaſt a Hanch of Veniſon. Coll 
Take a Hanch of Veniſon and ſpit it. of B 
then take a little bread Meal, knead and roll vit 
it very thin, lay it over the fat Part of your tber 
Veniſon with a Paper over it, tye it round bm 


W your Veniſon with a Pack-thread ; if it bea Wand 


large Hanch it will take four Hours Roaſting, WWcov: 
and a middling Hanch three Hours; keep it Ihr 
baflingailtheTime you roaſt it; when youdiſh $00 

. it Men 


, 
*. 
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up, put a little Gravy in the Diſh, and 
weet Sauce in a Baſon; half an Hour be- 
Wor: you draw your Veniſon take off the 
Waſte; baſte it, and let it be a light brown. 


on 
Uk 


2/00 
both 
Veal 
ſame, 
Balls, 
little 
red a 
little 


122. To make ſweet Patties, 


Take the Kidney of a Loyn of Veal with © -- 
he Fat, when roaſted ſhred it very fine, 
put to it a little ſhred Mace, Nutmeg and 
It, about half a pound of Currants, the 
ice of a Lemon, and Sugar to your Taſte, - 


juice, Ihen bake them in Puff-paſte ; you may 
Oy. eicher fry or bake them. 
reads They are proper for a Side-diſh, 
5 | on 
* 123. To make Beef Rolls. 
n the Cut your Beef thin as for Scorch Collops» 
„ and beat it very well, and ſeaſon it with Salt» 
eaſts ; Jamaica and white Pepper, Mace, Nutmeg, 


Sweet-marjoram, . Parſley, Thyme, and a 
little Onion ſhred ſmall, rub them on the- 
Collops on one Side, then take long bits 
zit it, Nof Beef: ſuet and roll in them, tying them up 
d roll Wvith a Thread; flower them well, and try 
f your Item in Butter very brown; then have read 
round {Wlome good Gravy and ſtew them an Hout 
it bea und half, ſtirring them often, and keep them 
iſting, Weovered, when they are enough take off the 
ceep it Threads, and. put in a little Flower, with a 
5u diſh good Lump of Butter, and ſqueeze in ſome 
it Lemon, then they are ready for Uſe, _ 
124. To 


we 
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124. To make a Herring Pye of whit 
ſalt Herrings. 


Take five or ſix ſalt Herrings, waſh then 
very well, lay them in a pretty Quantity of 
Water all Night to take out the Saltneß, 
ſeaſon them with a little black Pepper, thre 
or four middling Onions pill'd and fhret 
very fine, lay one part of them at the boi 
tom of the Pye, and the other at the Top; 
to five or ſix Herrings put in half a pound 
of Butter, then lay in your Hernngs whole, 
only take off the Heads; make them into 
a ſtanding Pye with a thin Cruſt. 


125. How to Collar Pig. 


Take a large Pig that is fat, about: 
Month old, kill and dreſs it, cut off the 
Head, cut it in two down the Back and 
bone it, then cut it in three or four Pieces, 
waſh it in a little Water to take out the 
Blood; take a little Milk and Water ul 
warm, put in your Pig, let it lye about! 
Day and a Night, ſhift it two or three times 
in that Time to make it white, then take it 
out and wipe it very well with a dry Cloth, 
and ſeaſon it with Mace, Nutmeg, Peppe 
and Salt; take a little ſhred Parſley and 
ftrinkle over two of the Quarters, ſo 10 


them up in a fine ſoft Cloth, tye it up Tal 
both Ends, biad it tight with a little Fillet gill of 


Ig 
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ag or coarſe Inkle, and boil ic in Milk and 
Vater with a little Salt; it will take about 
Wn Hour and a half boiling; when it is 
then enough bind it up tight in your Cloth again, 
rity of Wang it up whilſt it be cold: For the Pickle 
Itnek, boil a little Milk and Water, a few Bay 
chte Leaves and a little Salt; when it is cold 


bite 


red ke your Pig out of the Cloths and put 
le bot Wit into the Pickle ; you muſt ſhift it out of 
Top; your Pickles two or three Times to make 
pound t White; the laſt Pickle make ſtrong, and 
whole, Hut in a little whole Pepper, a pretty large 
m into andful of Salt, a few Bay Leaves, and ſo 


cep it for Uſe, 


126. To Collar Salmon. 


about a 


off the Take the Side of a middling Salmon, 


ind cut off the Head, take out all the Bone 


7 oy Wn the Outſide, ſeaſon it with Mace, 
* lutmeg, Pepper and Salt, roll it tight up 
_ If 1a Cloch, boil it, and bind it up with In- 


le; it will take about an Hour bolling, 
en it is boiled bind it tight again, when 
old take it very carefully out of the Cloth, 
d bind it about with Filletting ; you muſt 


about: 
— times 
1 take i 


ow ot take off the Filletting but as it is Eaten. 
＋ 4 To make Pickle to keep it in. 


it up Take two or three Quarts of Water, a 
e Fillet ill of Vinegar, a little Jamaica Pepper 
nf G and 
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and whole Pepper, a large handful of Salt, 
boil them altogether; and when it is cold 
t in your Salmon, ſo keep it for Ule : If 
your Pickle don't keep you muſt renew 
It. 
You may Collar Pike the ſame Way. 


127. To make an Oyſter Pye. 


Take a Pint of the largeſt Oyſters you 
can get, clean them very well in their own 
Liquor, if you have not Liquor enough add | 
to them three or four Spoonfuls of Water; 
take the Kidney of a Loyn of Veal, cut it Ml if; 
in thin Slices, and ſeaſon it with a little y. 
Pepper and Salt, lay the Slices in the Bottom Ml it 
of the Diſh, ( but there muſt be no Paſte in 
the Bottom of your Diſh ) cover them with Wl jay 
the Oyſters, ſtrow over a little of the Sea - lirt 
ſoning you did for the Veal; take the Mar- | 
row of one or two Bones, lay it over your 
Oyſters, and cover them with Puft-paſte; 
when it is baked take off the Lid, put into 
it a Spoonful or two of white Wine, ſhake MW ver 


it up altogether, and ſerve it up. dot 
It is proper for a Side- diſw, either for Cr 
Noon or Night. mo 
| mi 
128. To butter Crab and Lobſter. 700 


Dreſs all the Meat out of the Belly and I vil 
Claws of your Lobſter, put it into a Stew- 
h "A pany 
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cold 
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own 
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7 and 
Stew- 
pan, 
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pan, with two or three Spoonfuls of Wa- 
ter, a Spoonful or two of white Wine 


| Vinegar, a little Pepper, ſhred Mace, and 


a Lump of Butter; ſhake it over the Stove 
till it be very hot, but do not let it boil, 
if you do it will Oil; put it into your 
Diſh; and lay round it your {mail Claws : 
It is as proper to put it in Scallop Shells as 
on a Diſh. 


129. To roaſt a Lobſter, 


If your Lobſter be alive tye it to the 
Spit, roaſt and baſte it about half an Hour; 
if it be boiled you muſt put it in boiling 
Water, and let it have one Boll, then lye- 
it in a Dripping-pan and baſte it ; when 
you lay it upon the Diſh ſplit the Tail, and 
lay it on each Side, ſo ſerve it up with a 
little melted But er in a China Cup. 


130. To make a quaking Pudding. 


Take eight Eggs and beat them very 
well, put to them three Spoonfuls of Lon- 
don Flower, a little Salt, three Jills of 
Cream, and boil it with a Stick of Cina- 
mon and a Blade of Mace ; when it is cold 
mix it to your Eggs and Flower, butter 
your Cloth, and do not give it over much 
room in your Cloth ; -about half an Hours 
will boil it; you muſt turn it in the boil- 
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ing or the Flower will ſettle, ſo ſerve it up 
with a little melted Butter. 


131. A Hunting Pudding. 


Take a Pound of fine Flower, a Pound 


of Beef ſuet ſhred fine, three Quarters of a 
Pound of Currants well cleaned, a Quartern 
of Raiſins ſtoned and ſhred, five Eggs, a 
little Lemon pgel ſhred fine, half a Nutmeg 
grated, a Jill of Cream, a little Salt, about 
two Spoonfuls of Sugar, and a little Bran- 
dy, fo mix all well together, and tye it 
up tight in your Cloth; it will take two 
Hours boiling; you muſt have a little white 
Wine and Butter for your Sauce, 


132. A Cabve's Foot Padding. 


Take two Calves Feet, when they are 
cleaned boil them as you would for Eating ; 
take out all the Bones; when they are cold 
ſhred them in a wooden Bowl as ſmall as 
Bread-crumbs ; then take the Crumbs of a 
penny Loaf, three Quarters of a Pound of 
Reef-ſuer ſhred fine, grate in half a Nut- 
meg, take half a Pound of Curiants well 
waſhed, halt a Pound of Raiſins ſtoned 
and ſhred, half a Pound of Sugar, ſix Eggs, 
and a little Salt, mix them all together very 
well, with as much Cream as will wet them, 
ſo butter your Cloth and tye it up tight ; f 

| | WI 
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$:8, | 
will take two Hours boiling ; you muſt' 
have a little Sack and Butter for the Sauce ; 
you may if you pleaſe ſtick it with a little 
Orange, and ſerve it up. 


133. A Sagoo Pudding. | 
Take three or four Ounces of Sagoo, and 
waſh it in two or three Waters, ſet it on to 
boil in a Pint of Water, when you think 
it is enough take it up, ſet it to cool, and 
take half of a candid Lemon ſhred fine, 
grate in half of a Nutmeg, mix two Ounces 
of Jordan Almonds blanched, grate in three 
Ounces of Biſket if you have it, if not a 
few Bread-crumbs grated, a little Roſe-water 
and half a Pint of Cream; then take ſix. 
Eggs, leave out two, of the Whites, beat 
them with a Spoonful or two of Sack, put 
them to your Sagoo, with about half a 
Pound of clarified Butter, mix them all to- 
gether, then ſweeten it with fine Sugar, 
put in a little Salt, and bake it in a Diſh 
with a little Puff-paite about the Diſh Edge, 
when you ſerve it up you may ſtick a little 
Citron or candid Orange, or any Sweet» - 
meats you pleaſe, 


134. A Marrow Pudding. 


Take a penny Loaf, take off the Out- 
kde, then cut one half in thin Slices; rake 


G 3 | the 
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the Marrow of two Bones, half a Pound of 
Currants well cleaned, ſhred your Marrow, 
and ſtrinkle a little Marrow and Currants 
over the Diſh; if you have not Marrow 
enough you may add to it a little Beef. ſuet 
ſhred fine ; take five Eggs and beat them 
very well, put to them three Jills of Milk, 
grate in half a Nutmeg, ſweeten it to your 
Taſte, mix all together, pour it over your 
Pudding, and ave a little Marrow to ſtrin- 
kle over the Top of your Pudding; when 
you ſend it to the Oven lie a Puff paſte 
round the Diſh Edge. 


135. ACarrot Pudding. 


Take three or four clear red Carrots, boil 
and peel them, take the red Part of the Car- 
rot, beat it very fine in a Marble Mortar, 
put to it the Crumbs of a penny Loaf, fix 
Eggs, half a Pound of clarified Butter, two 
or three Spoonfuls of Roſe Water, a little 
Lemon-peel ſhred, grate in a little Nutmeg, 
mix them well together, bake it with a Puff 
paſte round your Diſh, and have a little 
white Wine, Butter and Sugar, for the 
Sauce. ü 


17 36. A ground Rice Pudding. 


Take half a Pound of ground Rice, half 


cree it in a Quart of Milk, when it is cold put 
| t0 
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to it five Eggs well beat, a Jill of Cream, a 
little Lemon-peel ſhred fine, half a Nutmeg 
grated, half a Pound of Butter, and half a 
Pound of Sugar, mix them well rogether, 
put them into your Diſh with a little Salt, 
and bake it with a Puyff-paſte round your 
Diſh ; have a little Roſe-water, Butter and 
Sugar to pour over it; you may prick in it 
candid Lemon or Citron if you pleaſe. 

Half of the above Quantity will make a 
Pudding for a ſide Diſh. 


137. A Polaloe Pudding. | 
Take three or four large Potatoes, toil 


| them as you would do for Eating, beat them 


with a little Roſe-water and a Glaſs of Sack 
in a Marble Mortar, put to them half a 
Pound of Sugar, ſix Eggs, half a Pound 
of melted Butter, . half a Pound of Cur- 
rants well cleangd,. a little ſhred Lemon- 
peel, and candid;Orange, mix all together 


and ſerve it up. 


138. An Apple Pudding. 
Take half a dozen large Codlins, or Pip- 


pins, roaſt them and take out the Pulp; 


take eight Eggs, (leave out ſix of the 


Whites) half à Pound of fine Powder 


Sugar, beat your Eggs and Sugar well to- 


gether, and put to them the Pulp of your 


680) 
Apples, half a Pound of clarified Butter, 
a little Lemon: peel ſhred fine, a handful of 
Bread-crumbs or Biſket, four Ounces of 
candid Orange or Citron, and bake it with 
a thin Paſte under it. 


139. An Orange Pudding. 


Takte three large Seville Oranges, the 
cleareſt Kind you can get, grate off all the 
Out-rhine ; take eight Eggs, (leave out fix 
of the Whites) half a Pound of double 
refin*d Sugar, beat and put it to your Eggs, 
then beat'them both together for halt an 
Hour ; take three Ounces of ſweet Almonds 


ut 
blanch'd, beat them with a Spoonful or two 7 
of fair Water to keep them from Oiling, MW Pot 
half a Pound of Butter, melt it without twe 
Water, and the Juice of two Oranges, neſ. 
then put in the Raſping of your Oranges, I thir 
and mix all together; lay a thin Paſte over N 
your Diſh and bake it, but not in too hot P. 
an Oven. 
140. An Orange Pudding another Way. f 
Take half a Pound of candid Orange, ther 
cut them in thin Slices, and beat them ina ¶ out 
Marble Mortar to a Pulp; take fix Fggs, ¶ tene 
(leave out half of the Whites) half a Pound off: 
of Butter, and the Juice of one Orange; W lone 
mix them together, and ſweeten it with fine WW lite 
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wder Sugar, then bake it with a thin Paſte 
under It. 


141. An Orange Pudding another Way. 


Take three or four Seville Oranges, the 
cleareſt Skins you can get, pare them very 
thin, boil the Peel in a pretty Quantity of 
Water, ſhift them two or three Times 
in the boiling to take out the bitter Taſte ; 
when it is boiled, you muſt beat it very 
fine in a Marble Mortar; take ten Eggs, 
(leave out ſix of the Whites) three Quar- 
ters of a Pound of Loaf-Sugar, beat it and 
put it to your Eggs, beat them together 
for half an Hour, put to them half a 
Pound of melted Butter, and the Juice of 
two or three Oranges, as they are of Good- 
neſs, mix all together, and bake it with a 
thin Paſte over your Diſh. 


This will make Cheeſe-Cakes as well as 
a Pudding, 


142. An Orange Pudding another Way, 


Take . five or ſix Seville Oranges, grate 
them and make a Hole in the Top, take 
out all the Meat, and boil the Skin very 
tender, ſhifting them in the boiling to take 
off the bitter Taſte; take half a Pound of 
long Biſket, ſlice and ſcald them with a 
little Cream, beat ſix Eggs and put to your 

| Biſket; 
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Biſlcet; take half a Pound of Currants, wa 
them clean, grate in half a Nutmeg, put in 
a little Sait and aGlaſs of Sack, beat all to- 
gether, then put it into your Orange Skins, 
tye them tight in a Piece of fine Cloth, every 
one ſeparate ; about three Quarters of an 
Hour will boil them: You muſt have a little 
white Wine, Butter and Sugar for Sauce. 


143. To make an Orange Pye. 


T ake half a Dozen Seville Oranges, chip 
them very fine, as you would do for pre- 
ſerving, make a little Hole in the Top, and 
ſcope out all the Meat, as you would do an 
Apple, you muſt boil them whilſt they are 
tender, and ſhift them two or three Times 
to take off the bitter Taſte; take fix or 
eight Apples, according as they are in Big- 
neſs, pare and ſlice them, and put to them 

art of the Pulp of your Oranges, and pick 
out the Strings and Pippins, put to them 
half a Pound of fine Powder Sugar, ſo boil 
it up over a ſlow Fire, as you would do for 
Puffs, and fill your Oranges with it; they 
muſt be baked in a deep delf Diſh with no 
Paſte under them; when you put them into 
your Diſh put under them three Quarters of 
a Pound of fine Powder Sugar, put in as 
much Water .as will wet your Sugar, and 
put your Oranges with the open Side upper- 
moſt; it will take about an Hour * s 
| 6 


and 
an 
are 
Mes 
© Or 
Big- 
hem 
pick 
hem 
boil 
o for 
they 
h no 
into 
rs of 
in as 
and 
per- 
4 2 


half 


(83) 
half baking in a ſlow Oven; lye over them 
2 light Puff-paſte ; when you diſh it up take 
off the Lid, and turn the Oranges in the 


Pye, cut the Lid in Sippets, and ſet them 


at an equal Diſtance, ſo ſerve it up. 


144. To make à guating Pudding another 
Way. 

Take a Pint of Cream, boil it with one 

Stick of Cinamon, take out the Spice when 


it is boiled, then take the Volks of eight - 


Eggs, and four Whites, beat them very 
well with ſome Sack, and mix your Eggs 
with the Cream, a little Salt and Sugar, 
half a penny wheat Loaf, a Spoonful of 
Flower, a Quarter of a Pound of Almonds 
blanch'd and beat fine, beat them altogether, 
wet a thick Cloth, flower it, and put it in 
when the Pot boils; it muſt boil an Hour 
at leaſt; melted Butter, Sack and Sugar is 
Sauce for it; ſtick blanch'd Almonds and 
candid Orange- peel on the Top, ſo ſerve 
it up. Hg 


145. To make Plumb Porridge. 


Take two Shanks of Beef, and ten 
of Water, let it boil over a flow Fire til! it 
be tender, and when. the Broth is ſtrong, 


ſtrain it out, wipe the Pot and put in the. 
Broth again, ſlice in two penny Logue. 5. * 


cutting off the Top and Bottom, Put ſome , 
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of the Liquor to it, cover it up and let it 
ſtand for a Quarter of an Hour, ſo put it 


into the Pot again, and let it boil a Quarter 


of an Hour, then put in four Pound of Cur. 
rants, and let them boil a little; then put 
in two Pound of Raiſins, and two Pound 
of Prunes, let them boll till they ſwell ; then 
put in a Quarter of an Ounce of Mace, a 
few Cloves beat fine, mix it with a little 
Water, and put it into your Pot; alſo a 
Pound of Sugar, a little Salt, a Quart or 
better of Claret, and the Juice of two or 
three Lemons or Verjuice ; thicken it with 
Sagoo inſtead of Bread; ſo put it in cat- 
then Pots, and keep it for Uſe. 


146. To make a Palpatoon of Pigeons, 


Take Muſhrooms, Pallats, Oyſters and 
Sweet-breads, fry them in Butter, put all 
theſe in a ſtrong Gravy, heat them over the 
Fire, and thicken them up with an Egg 
and a little Butter; then take ſix or eight 
Pigeons, truſs them as you would for bak- 
ing, ſeaſon them with Pepper and Salt, and 
lay on them a Cruſt of forc'd Meat as fol- 
lows, viz A Pound of Veal cut in little 
Bits, and a Pound and a half of Marrow; 
beat it together in a Stone Mortar, after it 
is beat very fine, ſeaſon it with Mace, Pep: 
per and Salt, put in the Yolks of four Eggs, 


and two raw Eggs, mix all together wm a 
ew 
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few Bread - crumbs to a Paſte: Make the 
Sides and Lid of your Pye with it, then put 
your Ragoo into the Diſh, and lay in your 
| Pigeons with Butter; an Hour and a half 
will bake it. 


et it 
It it 
rter 
Cur- 


put 

un | 

prot 147. To fry Cucumbers for Mutton Sauce. 

e, A You muſt brown ſome Butter in a Pan, 
little Wi and cut ſix middling Cucumbers, pare and 
iſo a Wl flice them, but not over thin, drain them 

rt or from the Water, then put them into the 
Fw 3 Pan, when they are fried Brown put to them 


a little Pepper and Salt, a Lump of Butter, 
a Spoonful of Vinegar, a little ſhred Onion, 
and a little Gravy, not to make it too thin, 
ſo ſhake them well together with a little 
Flower, | 

8 and You may lay them round your Mutton, or 
ut all WM they are proper for a Side-diſh. | 
er the | 

LES 148. To force @ Fowl. 

ei | | 

p ol Take a good Fowl, pu and draw it, 
. and then flit che Skin down the Back, take the 
By Fleſh from the Bones, and mince it ve 

” Ketls well, mix it with a little Beef. ſuet, ſhred a 
Wee jill of large Oyſters, chop a Shalot, a little 
. grated Bread, and ſome ſweet Herbs, mix 


n Car- 


7s, 


together, ſeaſon it with N 
„ Pep- l tegerher, ſeaſon it with Nutmeg Pe 
1 ad Salt, make it up with Tolks of £24 
with a tat it on the Bones and draw the Skin over 
few H It 
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it, ſew up the Back, cut off the Legs, and 
ut the Bones as you do a Fowl for boiling, 
tye the Fowl up in a Cloth; an Hour will 
boil it. For Sauce take a few Oyſters, ſhred | 
them, and put them into a little Gravy, with { 
a Lump of Butter, a little Lemon-peel ſhred 4 
and a little Juice, "thicken it up with a little WW # 
Flower, lye the Fowl on the Diſh, and pour t 
the Sauce upon it; you may try a little of 
the forc'd Meat to lay round. Garniſh your 
mu eh Lyon you may ſet it in the 
Oven if you have Convenience, only rub 
over it the Yolk of an Egg and a few Bread- 
ai | 


149. To make Strawberry and Raſberry Foul. 


Take a pint of Raſberies, ſqueeze and 
ſtrain the Juice, with a Spoonful of Orange 
Water, put to the Juice ſix Ounces of fie 
Sugar, and boil it over the Fire ; then take 
a Pint of Cream and boil it, mix them to- 
gether, and heat them over the Fire, but 
not to boil, if it do it will crudle; ſtir it til 
it be cold, put it into your Baſon and keep 

it for Uſe. . 


150. To nate @ Poſſet with Almonds, 


Blanch and beat three Quarters of a Pound 
of Almonds, ſo fine that they will ſpreac 
betwixt your Fingers like Butter, put in 
Water as yqu beat them to keep 2 . 

| lung 


89 — 4 
RP Io ye 


» 


(87 ) 


Dy Oiling take a Pint of Sack, Cherry or 
bg Gooſeberry Wine, and ſweeten it to your 
will Taſte with double refin'd Sugar, make it 
tied boiling Hot ; take the Almonds, put to 
wk them a little Water, and boil the Wine and 
Sar Almonds together; take the Volks of four 
lite Eggs, and beat them very well, put to them 
pour three or four Spoonfuls of Wine, then put 
* it into your Pan by Degrees, ſtirring it all 
your the while ; when it begins to thicken take it 
*.* off, and ſtir it.a little; put it into a China 
; rub Diſh, and ſerve it up. 

read- 


161. To make Dutch 1 
Take the lean Part of a Buttock of Beef 


; Fool, ¶ nw, rub it well with brown Sugar all over, 
_— and let it lye in a Pan or Tray two or three 
range Hours, turning it three or four Times, then 
of fihe ſalt it with common Salt, and two Ounces 
1 of Saltpetre; let it lye a Fortnight, turning 
m to it every Day, then roll it very ſtraight, and 
-e, but put it into a Cheeſe Preſs Day and Night, 


r it ul ben take off the Cloth and hang it up to dry 

1 keep in the Chimney ; when you bell it let it be 
boiled very well, it will cut in Shivers like 
Dutch Beef. 


AW may do a Leg of Mutton the ſame 
ay. | 


152. To make Pullony Sauſages. 


Take part of a Leg of Pork or Veal, pick 
H 2 it 


. C8: 


it clean from the Skin or Fat, put to every 
Pound of lean Meat a Pound of Beef. ſuet, 
pick'd from the Skins, ſhred the Meat and 
Suet ſeperate and very fine, mix them well 
together, add a large Handful of green Sage 
ſhred very ſmall ; ſeaſon it with Pepper and 
Salt, mix it well, preſs it down hard in an 
earthen Pot, and keep it for Ufe. 

When you uſe them roll them up with az 
much Egg as will make them roll ſmooth; 
in rolling them up make them about the 
length of your Fingers, and as thick as two 
Fingers; fry them in Butter, which muſt be 
boiled hot before you can put them in, and 
keep. them rolling about in the Pan z when 
they are fried through they are enough. 


153. To make an Amblet of Cockles. 


Take four Whites and two Volks of Eggs, 
a Pint of Cream, a little Flower, a Nutmeg 
grated, a little Salt, and a Jill of Cockles, 
mix all together, and fry it Brown. 

This is proper for a fide Diſh either for 
Noon or Night. 


154. To make @ common quaking Pudding. 


Take five Eggs, beat them well with a 
little Salt, put in three Spoonfuls of fine 
Flower, take a Pint of New Milk and beat 
them well together, then take a Cloth, but- 
ter and flower it, but do not give it "_ 

| muc 
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much room in the Cloth; an Hour will boil 
it, give it a turn every now and then at the 
firſt putting in, or elſe the Meal will ſettle 
to the Bottom; have a little plain Butter for 
Sauce, and ſerve it up. | 


I55. To make a boiled Tanſey. 

Take an old penny Loaf, cut off the out 
Cruſt, ſlice it thin, put to it as much hot 
Cream as will wet it, ſix Eggs well beaten, 
a little ſhred Lemon-peel, grate in a little 
Nutmeg, anda little Salt; green it as you 
did your baked Tanſey, ſo tye it up in a 
Cloth and boil it; it will take an Hour and 
a Quarter boiling z when you diſh it up 
ſtick it with'candid Orange, and lay a Seville 
Orange cut in Quarters round the Diſh 
ſerve it up with'melted Butter. 


156. 'A Tanſey another Way. | 

Take an old penny Loaf, cut off the out 
Cruſt, ſlice it very thin, and put to it as 
much hot Milk as will wet it; take ſix Eggs, 
beat them very well, grate in halt a Nut- 
meg, a little ſhred Lemon- peel, half a Pound 
of clarified Butter, half a Pound of Sugar, 
and a little Salt; mix them well together. 
To green your Tanſey, Take a handful or two 
of Spinage; a handful of Tanſey, and a hand- 
ful of Sorrel; clean them and beat them in a 
Marble Mortar, or grind it as you would do 
H 3 Greenſauce, 
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Greenſauce, ſtrain it through a Linen Cloth 
into a Baſon, and put into your Tanſey a 
much of the Juice as will green it, pour over 
for the Sauce a little white- Wine, Butter 
and Sugar; lay a Rim of Paſte round your 
Diſh and bake it; when you ferve it up cut 
a Seville Orange in Quarters, and lay it 
round the Edge of the Diſh. 


157. To make Rice Pancakes. 


Take half a Popnd of Rice, waſh and 
pick ig clean, cree it in fair Water till it be 
a Jelly, when it is cold take a Pint of Cream 
and the Yolks of four Eggs, beat them very 
well together, and put them to the Rice, 
with grated Nutmeg and ſome Salt, then 
put in half a Pound of Butter, and as much 
Flower as will make it thick enough to fry, 
with as little Butter as you can, 


158. To make Fruit Frilters. 


L 5 -- Take a penny Loaf, cut off the out Cruſt 


Alice it, put to it as much hot Milk as wil 
wet it, beat five or fix s, put to them 2 
quarter of a Pound of Currants well cleaned, 
and a little candid Orange ſhred fine, ſo mix 
them well together, drop them with a Spoon 
into a ſtew Pan in clarified Butter; have 
little white Wine, Butter and Sugar for your 
Sauce, put it into a China Baſon, lay your 

1 Fritten 
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Fritters round, grate a little Sugar over them, 
and ſerve them up. 1 


159. To make white Puddings in Skins. 

Take half a Pound of Rice, cree it in 
Milk whilſt it be ſoft, when it is creed put 
it into a Cullinder to drain: take a penny 
Loaf, cut off the out Cruſt, then cur it in 


thin Slices, ſcald it in a little Milk, but do 


not make it over wet; take ſix Eggs and 
beat them very well, a Pound of Currants 
well cleaned, a Pound of Beef-fuer ſhred 
fine, two or three Spoonfuls of Roſe-Water, 
half a Pound of powder Sugar, a little Salt, 
a quarter of an Ounce of Mace, a large 
Nutmeg grated, and a ſmall Stick of Cina- 
mon; beat them together, mix them very 
well, and put them into the Skins; if you 
find it be too thick put to it a little Cream; 
you may boil them near half an Hour, it 
will make them keep the better. 


160. To make black Puddings. 


Take two Quarts of whole Oatmeal, pick 
it and half boil it, give it room in your 


Cloth, (you muſt do it the Day before you 


uſe it) put it into the Blood while it is warm, 


with a handful of Salt, ſtir it very well, beat 
eight or nine Eggs in about a Pint of Cream, 
and a Quart of Bread-crumbs, a Handful or 
two of Maſlin Meal drefs'd through a hair 


Sieve, 
* Aw 
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Sieve, if you have it, if not put in Wheat. 
flower; to this Quantity you make put an 
Ounce of Jamaica Pepper, an Ounce of 
Black Pepper, a large Nutmeg and a little 
more Salt, Sweet · marjoram and Thyme, if 
they be Green ſhred them fine, if Dry rub 
them to Powder, mix them well together, 
and if it be too Thick put to it a little Milk; 
take four Pound ot Beef - ſuet, and four Pound 
of Lard, ſkin and cut it in thin Pieces, put 
it into your Blood by Hand fuls, as you fill 
your Puddings; when they are filled and 
ty'd prick them with a Pin, it will keep 
them from burſting in the boiling; ( you 
muſt boil thera twice ) cover them cloſe and 
it will make them Black. 


161. An Orange Pudding another Way. 


Take two Seville Oranges, the largeſt 
and cleareſt you can get, grate off the outer 
Skin with a clean Grater; take eight Eggs, 
(leave out two of the Whites) half a Pound 
of Loaf Sugar, beat it very fine, put it to 
your Eggs, and beat them for an Hour, put 
to them Half a Pound of clarified Butter, and 
four Ounces of Almonds blanch*d, and beat 
them with a little Roſe- Water; put in the 
Juice of the Oranges, but mind you don't 
put in the Pippins, and mix all together; 
F Dake it with a thin Paſte. over the bottom 


* 


of 


0 


, (93) 
of the Diſh. - It muſt be baked in a flow 


Oven. 


162. To make Apple Fritters. 


Take four Eggs and beat them very well, 
put to them four Spoonfuls of fine Flower, 
2 little Milk, about a quarter of a Pound of 
Sugar, a little Nutmeg and Salt, ſo beat 
them very well together; you muſt not 
make it very thin, if you do it will not ſtick 
to the Apple z take a middling Apple and 
pare it, cut out the Core, and cut the reſt 
in round Slices about the Thickneſs of aShil- 
ling; (you may take out the Core after you 
have cut it with your Thimble) have ready 
a little Lard in a ſtew Pan; or any other 
deep Pan; then take your Apple every 
Slice ſingle, and dip it into your Blatter, let. 
your Lard be very hot, ſo drop them in 
you muſt keep them turning whilſt enough, 
and mind that they be not over Brown; as 
you take them out lay them on a Pewter 
Diſh before the Fire whilſt you have done; 
have a little white Wine, Butter and Sugar 
for the Sauce; grate over them a little Loaf 
Sugar and ſerve them up. 


163. To make an Herb Pudding. 


Take a good Quantity of Spinage and 
Parſley, a little Sorrel and mild Thyme, put 
to them a Handful of great Oatmeal _ 
| a r 
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ſhred them together till they be very ſmal, 

t tothema Pound of Currants, well waſh. 
ed and cleaned, four Eggs well beaten in 
Jill of good Cream; if you would have it 
ſweet, put in a quarter of a Pound of Sugar, 
a little Nutmeg, a little Salt, and a Hand 
of grated Bread; then meal your Cloth be- 
fore you put it in cloſe to boil; it will take 
as much boiling as a Piece of Beef. 


164. To make a Pudding for a Hare. 


Take the Liver and chop it ſmall with 
ſome Thyme, Parſley, - Suet, Crumbs of 
Bread mixt, - with grated Nutmeg, Pepper, 
Salt, an Egg, a little fat Baton and Lemon- 
peel; you muſk make the Compoſition very 
Riff, leaſt it ſhould diſſolve, and you looſe 

your Pudding. 


165. 7 Y make a Bread Pudding. 


Take three Jills of Milk, when boiled, 
take a penny Loaf ſliced thin, cut off the 
out Cruſt, put on the boiling Milk, let it 
ſtand cloſe covered till it be cold, and beat 
it very well till all the Lumps be broke; 
take five Eggs beat very well, grate ina 
little Nutmeg, fhred ſome'Lemon-peel, and 
a quarter of a Pound of Butter or Beet-ſuet, 
with as much Sugar as will ſweeten it; and 
Currants as many as you pleaſe; let them " 
f W 
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well cleaned; ſo put them into your Diſn, 
and bake or boil it, | 


166. To make Clare Pancakes. 


Take five or fix Eggs, and beat them 
very well with a little Salt, put to them two 
or three Spoonfuls of Cream, a Spoonful of 
fine Flower, mix it with a little Cream; 
take your Clare and waſh it very clean, wipe 
it with a Cloth, put your Eggs into a Pan, 
juſt to cover your Pan bottom, lay the Clare 
in Leaf by Leaf, whilſt you have covered 
your Pan all-over ; take a Spoon, and pour 
over every Leaf till they. are; all covered ; 
when it is done lay the brown Side upwards, 
and ſerve it up. | 


. To make a Liver Pudding. 


' Take a Pound of grated Bread, a Pound 
of Currants, a-Pound and a half of Marrow 
and Suet together cut ſmall, three quarters 
ot a Pound of Sugar, half an Ounce of Cin- 
mon, a quarter of an Ounce of Mace, a 
Pint of grated Liver, and ſome Salt, mix 
all together; take twelve Eggs, ( leave out 
half of the Whites) beat them well, put 
to them a Pint of Cream, make the Eggs 

and Cream warm, then put it to the Pud- 
ding, ſtuff and ſtir it well together, ſo fill 
them in Skins; put to them a few blanch*d 
Almonds ſhred fine, and a Co 
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of Roſe-Water, ſo keep them for Ut. 


168. To make Oatmeal Fritters, 


Boil a Quart of New Milk, fteep a Pint of 
fine Flower or Oatmeal in it ten or twelve 
Hours, then beat four Eggs in a little Milk, 
ſo much as wil) make it like thick Blatter, 
drop them in by Spoonfuls into freſh Butter, 
a Spoonful of Butter in a Cake, and grate 
Sugar over them; have Sack, Butter and 
Sugar for Sauce. . 


169. To make Apple Dumplins. 

Take half a Dozen Codlins, or any other 
good Apples, pare and core them, make « 
little cold Butter Paſte, and roll it up about 
the Thickneſs of your Finger, ſo lap round 
every Apple, and tye them ſingle in a fine 
Cloth, boil them in a little Salt and Water, 
and let the Water boil before you put them 
in; half an Hour will boil them; you mult 
have for Sauce a little white Wine and But- 
ter; grate ſome Sugar round the Diſh, and 
ſerve them up. | 


170. To make Herb Dumplins. 
Take a Penny Loaf, cut off the out Cruſt, 
and the reſt in Slices, put to it as much hot 
Milk as will juſt wet it, take the Yolks and 
Whites of fix Eggs, beat them with two 
Spoonfuls of Powder Sugar, half a Nut- 
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and a little Salt, ſo put it to your Bread 
ake half a Pound of Currants well cleaned, put 
hem to your Eggs, then takea Handful of the 
ildeſt Herbs you can get, gather them ſo 
qual that the Taſte of one be not above the 
ther, waſh and chop them very ſmall, put as 
many of them in as will make a deep Green, 


ter, WH don't put any Parſley amongſt them, nor any 
iter, Nyther ſtrong Herb) ſo mix them all together, 
grate nd boil them in a Cloth, make them about 

and Whci Bgneſs of middling Apples; about half an 


Hour will boil them; put them into your Diſh, 
and have a little candid Orange, white Wine, 
Butter and Sugar for Sauce, ſo ſerve them up. 


2 171. To make Marrow Tarts. | 
about W To a Quart of Cream put the Volks of 
round {Wvelve Eggs, half a Pound of Sugar, ſome 


eaten Mace and Cinamon, a little Salt and 
ome Sack, ſet it on the Fire with half a Pound 
I Biſkets, as much Marrow, a little Orange- 

ee and Lemon- peel; ſtir it on the Fire till 
becomes thick, and when it is cold put it in- 
da Diſh with Puff- paſte, then bake it gently 
la ſlow Oven. | 


172, To make plain Fruit Dumplins, 

Take as much Flower as you would have 
Vumplins in Quantity, put to it a Spoonful of 
Agar, a little Salt, a little Nutmeg, a Spoon- 
of light Yeaſt, and half a Pound of Currants 
ll waſhed and cleaned, ſo knead them the. 
fneſs you do a common Dumplin; you muſt 
e white Wine, * and Butter for Sauce; 

. you _ 


2 
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vou may boil them either in a Cloth or with. 
out; ſo ſerve them up. 


173. To make Oyſter Loaves. 


Take half a Dozen French Loaves, raſy 
them and make a little Hole at the Top, take 
out all the Crumbs, and fry them in Butter til 
they be Criſp ; when your Oyfters are ſtewed, 
put them into your Lodves, cover them up 
before the Fire to keep hot whilſt you want 
them; ſo ſerve them up. h 
They are proper either for a ſide Diſh of 
middle Diſh. / 
You may make Cockle Loaves or Muſhroom 
:Loaves the ſame Way. 


174. To make a Gooſcberry Pudding. 


Take a Quart of green Gooſeberries, pick, 
cCoddle, bruiſe and rub them through a hair 
= Sieve to take out the Pulp; take fix Spoonful 

Of the Pulp, ſix Eggs, three Quarters of 4 


Pound of Sugar, half a Pound of clarified But. Li 

= - ter, a hittle Lemon- peel ſhred fine, a handful fer 
dl Bread-crumbs orBifker, a Spoonful of Roſe- 

Water or Orange-flower Water; mix theſe 1 

well together, and bake it with Paſte round 

the Diſh ; you may add Sweetmeats if you jui 

pleaſe. | of 

1575. To make an Eel Pye. - 

Caſe and clean the Eels, ſeaſon them wit WM in 

Alittle Nutmeg, Pepper and Salt, cut them in | 

dong Pieces; you muſt make your Pye vit py 


Rot Butter Paſte, let it be Oval with 9 * 
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Cruſt ; lay in your Eels length Way, | putting” 


over them a little freſh Butter; ſo bake them. 
Fel Pyes are good and eat very well with 


Currants, but if you put in Currants you muſt 
not uſe any Black Pepper, but a little Jamaica 


Pepper . 
176. To make a Turbot-Head Pye: 


Take a middling Turbot-Head, pretty well 


cut off, waſh it clean, take out the Gills, ſea- 
ſon it pretty well with Mace, Pepper and Salt, 
ſo put it into a deep Diſh with half a Pound 


of Butter, cover it with light Puff-paſte, but 
lay none in the Bottom; when it is baked take 
out the Liquor and the Butter that it was baked ' 
with a Lump of 


in, put it into a Sauce- 
freſh Butter and Flower to thicken it, with an 
Anchovie and a Glaſs of white Wine, ſo pour 
it into your Pye again over the Fiſh ; you may 
lie round half a dozen Volks of Eggs 


ſerve 1t up. 
177. To make a Caudle for a ſweet Veal Pye. 


Take about a Jill of white Wine and Ver 


juice mixed, make it very hot, beat the Yolk 
of an Egg very well, and then mix them toge- 
ther as you would do mulPd Ale; you muſt 
ſweeten it very well, becauſe there is no Sugar 
in the Pye. ? 
This Caudle will do for any other Sort of 
Pye that is tweet, - © FA Ne x 
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178. 20 make Sweet-meat Tarts, 


Make a little Shell Paſte, roll it, and line 
pw Tins, prick them in the Inſide, and þ 
ake them, when you ſervethem up put in any 
ſort of Sweet-meats, what you pleaſe. 
You may have a different Sort every Day, 


do but keep your Shells bak'd by you. 


179. To make Orange Taris. 


Take two or three Seville Oranges and boil 
them, ſhift them in the boiling to take out the 
Bitter, cut them in two, take out the Pippins, 
and cut them in Slices; they muſt be baked in 
criſp Paſte; when you fill the Petty-pans, lay 
in a Layer of Oranges and a Layer of Sugar, 

(a Pound will ſweeten a Dezen of ſmall Tins, 
if you do not put in too much Orange) bake 
them in a low Oven, and lce them over. 


180. To make a Tanſey another Way. 


Take a Pint of Cream,* ſome Biſkets with- 
out Seeds, two of three Spoonfuls of fine Flower, 
nine Eggs, leaving out two of the Whites, 
ſome Nutmeg, and Orange-flower Water, a 
little Juice of Tanſey and Spinage, put it into 
a Pan till it be pretty thick, .then fry or bake 
it, if tried take Care that you do not let it be 


over brown. Garmuſh with Orange and Sugar, 
fo ſerve it up. . —- - Wo 

L 181. A good Paſte for Tarts. 

6 Take a Pint of Flower, and rub a Quarter 


a Pound of Butter into it, beat — - 
3 5 W. 
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uarter 
Eggs 
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* | N | 
with 3 Spoonful of double refin'd Sugar, and 
wo or three Spoonfuls of Cream to make it 
into Paſte z work it as little as you can, roll it 
out thin; butter your Fins, duſt on ſome 
Flower, then lay in your Paſte, and do not fill 
them too full, 5 


182. To make tranſparent Tarts. 


Take a Pound of Flower well dried; beat 


one Egg till it be very thin, then melt almoſt 
three Quarters of a Pound of Butter without Salt, 
and let it be cold enough to mix with an Egg, 
then put it into the Flower and make your 
Paſte, roll it very thin, when you are ſetting 
them into the Oven wet them over with a little 
fair Water, and grate a little Sugar; if you 
bake them rightly they will be very fine, 


183. To make a Shell Paſte. 


Take half a Pound of fine Flower, and © 


Quarter of a Pound of Butter, the Volks of twq 
Eggs and one White, two Ounces of Sugar 
finely ſifted, mix all theſe together with a lit- 


tle Water, and roll it very thin whilſt yqu-can 
lee through it; when you Lid your Tarts prick -. 
them to keep them from Bliſtering ; make 
ſure to roll them even, and when you bake 


them Ice thzm, 


184. To make Paſte for Tarts. 5 | 


Take the Volks of the or ſix Eggs, juſt as 
you would have Paſte in Quantity; to the 


Volks of {ix Eggs put a Pound of Butter; w 


/ 


n dhe Butter with your Hand whilſt it take up, | 


F WKH: 


| all, 


22 


and to every Quartern of Flower put a Jo” 


L * 
3 
* 4 = 
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all the Eggs, then take ſome London Flower WW ant 
and work it with your Butter whilſt it comes tg of 
a Paſte, put in about two Spoonfuls of Loaf W 
Sugar beat and ſifted, and about halt a Jill f we 
Water; when you have wrought it well toge. BW ter 
ther it is fit for Uſe. OV 
This is a Paſte that ſeldom runs it it be even Bu 
roll'd; roll it thin, but let your Lids. be thiner at 
than your Bottoms; when you have made your WI Bu 
Tarts, prick them over with a Pin to keep WI crc 
them from Bliſtering ; when you are going to 
put them into the Oven, wet them over with 
a Feather dip in fair Water, and grate over 7 
them a little double refin'd Loaf Sugar, it will WM hai 
Ice them; but don'tet them be bak'd in 2 Fl 
hot Oven. | 97 kne 
| n ver 
183. A ſhort Paſte for Tarts. 
Take a Pound of Wheatr-flower, and rub it er: 
very ſmall, three Quarters of a Pound of Butter, 
rub it as ſmall as the Flower, put to it three 
Spoonfuls of Loaf Sugar beat and ſifted, take 1 
the Yolks of four Eggs, and beat them very ¶ it a 
well; put to them a Spoonful or two of Roſe· WM ver 
Water, and work them into a Paſte, then roll 
roll them thin, and Ice them over as you did 
. the other if you pleaſe, | and bake them in a 
ſlew Oven. q 
186. To make a light Paſte for a Veniſon Paß), an 
or other Pye. | Por 
Take a quarter of a Peck of fine Flower, or lf cle 
as much as you think you have Occaſion for, Wl till 
lait 
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lower and a Quarter of Butter, break the third Part 
ies u WI of your Butter into the Flower ; then take the 
Loaf Whites of three or four Eggs, beat them very 
Jill of well to a Froth, and put to them as much Wa- 


rope. ter as will knead the Meal; do not knead it 
over Stiff, ſo then roll it in the reſt of your 

even Butter; you muſt roll it five or fix Times over 
thiner at leaſt, and ſtrinkle a little Flower over your 

> your W Butter every Time you roll it up, lap it up the 

j croſs Way, and it will be fit for Uſe. 

* 187. To make 9 Paſte for a ſtanding Pye. 

over Take a Quartern of Flower or more if you 

it will have Occaſion, and to every Quartern of 


Flower put a Pound of Butter and a little Salt, 
knead it with boiling Water, then work it 
very well, and let it lie whilſt it is cold. 

This Paſte is good enough for a Goole Pye, 
or any other ſtanding Pye. 


188. A light Paſte for @ Diſh Pye. 


dina 


rub it 
Zutter, 
three 


take Take a Quartern of Flower, and break into 

a very ¶ it a Pound of Butter in large Pieces, knead it 

7 * very Stiff, handle it as lightly as you can, and 
then 


ou did 


n in a 


toll it once or twice, then it is fit for Uſe. 


189. To make Cheeſe Cakes, 


Take a Gallon of New Milk, make of i a 
tender Curd, wring the Whey from it, put it 


Pap, ¶ into a Baſon, and break three Quarters of a 


Pound of Butter into the Curd, then with a 


er, or ¶ clean Hand work the Butter and Curd together 


n for, Will all the Butter be melted, and rub it ina - 


Pound I tair Sieve with the Back of a Spoon till all be 
and * ___ throught, 


8 


* 
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through; then take ſix Eggs, beat them wit 
a a few Spoonfuls of Roſe-Water or Sack, put 
it into your. Curd with half a Pound of fine Su- 
gar and a Nutmeg grated ; mix them all to- 
together with a little Salt, ſome Currants and 
Almonds ; then make up your Paſte of fine 
Flower, with cold Butter and a little Sugar; 
roll your Paſte very thin, fill you Tins with 
the Curd, and ſet them in an Oven, when they 
are almoſt enough take them out, then take a 
Quarter of a Pound of Butter, with a little Roſe. 
Water, and part of a half Pound of Sugar, let 
it ſtand on the Coals till the Butter be melted, 
then pour into each Cake ſome of it, ſet them 
in the Oven again till they be brown; ſo keep 
them for Uſe. 


190. To make Goofer Wafers. 

Take a Pound of fine Flower and ſix Eggs, 
beat them very well, put to them about a |ill 
of Milk, mix it well with the Flower, put in 

half a Pound of clarified Butter, half a Pound 
of powder Sugar, half of a Nutmeg, and a 
little Salt; you may add to it two or three 
Spoonfuls of Cream; then take your Goofer- 
Irons and put them into the Fire to heat, when 
they are hot rub them over the firſt Time with 
a little Butter in a Cloth, put your Blatter into 
one Side of your Goofer-Irons, put them into 
the Fire, and Keep turning the Irons every 
now and then, (if your Irons be too hot they 
burn ſoon.) make them a Day or two before 
you uſe them, only ſet them down before the 
Fire on a Pewter Diſh before you ſerve them 
up have a little white Wine and Butter fot 
: yout 
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Put 
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your Sauce, grating ſome Sugar over them. 


191. To make common Curd Cheeſe-Cakes. 


Take a Pennyworth of Curds, mix them 
with a little Cream, beat four Eggs, put to 
them ſix Ounces of clarified Butter, a quarter 
of a Pound of Suger, half a Pound of Currants 
well waſhed, and a litcle Lemon-peel ſhred, a 
little Nutmeg, a Spoonful of - Roſe-Water or 
Brandy, whether you pleaſe, and a little Salt, 
mix altogether, and bake them in ſmall Petty- 


pans, 
192. Cheeſe Cakes without Currants: 


Take five Quarts of New-Milk, run it to a 


tender Curd, then hang it in a Cloth to drain, 
rub into them a Pound of Butter that is well 
waſhed in Roſe-Water, put to it the Yolks of 
leven or eight Eggs, and two of the Whites 
ſeaſon it with Cinamon, Nutmeg and Sugar. 


193. To make a Curd Pudding. 


Take three Quarts of New- Milk, put to it 
alittle Erning, as much as will break it, when 
tis ſcumm'd break it down with your Hand, 
and when it js drained grind it with a Muſtard 
Ball in a Bowl, or beat it in a Marble- Mortar; 
then take half a Pound of Butter and fix Eggs, 
kaving out three of the Whites; beat the Eggs 
well, and put them into the Curds and Butter, 
grate in half a Nutmeg, a little Lemon - peel 
red fine, and Salt; ſweeten it to your Taſte, 
deat them all together, and bake them in little 


Petty pans with faſt Bottoms; a quarter of an 


FHreur 


Hour will bake them; you muſt butter th 
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Tins very well before you put them in ; when 


« you difh them up you muſt lay them the 

wrong Side upwards on the Diſh, and ftick Mcab. 
them with either blanch'd Almonds, candid it in 
Orange, or Citron cut in Jong Bits, and grate of 
a little Loaf-Sugar over them. * 

| 4,» ES. it 
13494. To make a ſliptoat Cheeſe. Baif 
Take five Quarts of New-Milk, a Quart af E. 
Cream, and a Quart of Water? boil your W. Mt 
ter, then put your Cream to it; when your ſro 
Milk is New-Milk warm put in your Erning, and 
take your Curd inte the Strainer, break it as ay 
little as you can, and let it drain, then put it 7 

into your Fat, preſs it by Degrees, and lay it 

in Graſs. m > * tn 
- 195, To make Cream Cheeſe. 125 
- Take three Quarts of New. litt, one Qn i .* 
of Cream, and a Spoonful of Erning, put them pi 
together, Jet it ſtand tiliit comes to the hard. Ir 
neſs of a ſtrong Jelly, then put it into the 5 
Mould, fhifting it often into dry Cloathes, lay * 
the Weight of three Pounds upon it, and + ; 
dout two Hours after you may lay fix or ſeven I 5... 
Pounds upon it; turn it often into dry Clothes BY . a 
till Night, then take the Weight off, and let 8 
it lye in the Mould without Weight and Cloth 109 
till Morning, and when it is ſo dry that it doth . 1 
| not wet a Cloth, keep. it in Greens till fit for F 
Dee; if you pleaſe you may put a little Salt in- i , 
RA $ a 
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196. To make Pike eat like Sturgeon. 


Take the thick Part of a large Pike and 
ſale it, ſet on two Quarts of Water to boil 
it in, put in a Jill of Vinegar, a large Handful 
of Salt, and when it boils put in your Pike, 
but firſt bind it about with coarſe Inkle; when 
it is boiled you muſt not take off the Inkle or 
Baifing, but let it be on all the Time it is in 
Eating; it muſt be kept in the ſame Pickle it 
was boiled and if you think it be not 


and Vinegar, ſo when it is cold put it upon 
your Pike, and keep it for Uſe; before you 
boil the Pike take out the Bone. 


my Opinion it cats more like Sturgeon. 


197. To Collar Eels. 


_ ſplit them down the Bel 6 take out the Bones, 
hard. beaſon them with a little Mace, Nutmeg agg 
to te Sat; begin at the Tail and roll them up, ven, 
8, ay tight, ſo bind them up in a little coarſe Inkle, 5 
ind. bol it in Salt and Water, a few Bay Leaves, 
ſeven z little whole Pepper, and a little Alegar or 

othes . Vinegar ; it will take an Hour boiling, accord- 

d let ig as your Roll is in Bigneſs; when it is 
Cloth boiled you mult tye it and hang it up whilſt 

go i de cold, then pur it into the Liquor that i it 

it for Was boiled i in, and keep it for Uſe . 

lt in- If your Eels be ſmall you may. robe two or 


as of chem W 


ſtrong enough you muſt add a little more Salt 


You may do Scate the ſame Way, and in 


Fake the largeſt Eels you can get, ſkin and | 


— 


2. 
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198, To Pot Smells. 


Take the freſheſt and largeſt Smelts you ca 
get, wipe them very well with a clean Cloth, 
take out the Guts with a Skewer, (but yy 
muſt not take out the Milt and Roan ) ſeaſon 
them with a little Mace, Nutmeg and Salt, 6 
lie them in a flat Pot; if you have two Score 
you muſt lay over them five Ounces of But 
ter; tye over them a Paper, and ſet them in x 
flow Oven; if it be over hat will bum 
them, and make them look black ; an Hour 
will bake them; when they are baked you 
muſt take them out and lay them on a Diſh 
to drain, and when they are drained you muſt 
put them in long Pots about the Length of 
your Smelts; when you lay them in you muſt 
put betwixt every Layer the ſame Seaſoning 
as you did before, to make them keep; when 
they are cold cover them over with clarified 
Butter, ſo keep them for Uſe. 


199, To Pickle Smells, 
Take the beſt and largeſt Smelts you can 


A get; gut, wath and wipe them, lye them in 


a a flat Pot, cover them with a little white Wine 

Vinegar, two or three Blades of Mace, and a 

little Pepper and Salt; bake them in a ſlow 
Oven, and keep them for Uſe, 


200. To Stew a Pike. 


Take a large Pike, ſcale and clean it, ſea- 
ſon it in the Belly with a little Mace and Salt 


ſkewer it round, put it into a deep — 
. wich 


( 109 ) 


with a Pint of ſmall Gravy and a Pint of Cla- 
ret, two or three Blades of Mace, ſet it over 
a Stove with a flow Fire, and cover it up 
cloſe; when it is enough take Part of the Li- 
quor, put to it two Anchoves, a little Lemon 
peel ſhred fine, and thicken the Sauce with 
Flower and Butter; before you lie the Pike 
on the Diſh turn it with the Back upwards, 
take off the Skin, and ſerve it up. 

your Diſh with Lemon and Pickle. 


have it. 


jul or-two of O 


201. 


Cauce for a Pike. 


the Belly. 


Garniſh 


Take a little of the Liquor that comes from 
the Pike when you take it out of the Oven, 
put to it two or three Anchoves, a little Le- 
mon- peel ſhred, a Spoonful or two of White 
Wine, or a little Juice of Lemon, which you 
pleaſe, put to it ſome Butter and Flower, make 
your Sauce about the thickneſs of Cream, put 
t into a Baſon or ſilver Boat, and ſet in your 
Diſh with your Pike, you may lye round your 
Pike any Sort of fried Fiſh, or broiled, if you 
have itz you may have the ſame Sauce for a 
broiled Pike, only add a little good Gravy, a 
few ſhred Capers, a little Parſley, and a Spoon- 
yſter and Cockle Pickle if you 


102, How t0/ roaſt a Pike with a Pudding in 


Take a large Pike, ſcale and clean it, draw 
Itat the Gills.— To make a Pudding for the 
Vite. Take a large Handful of Bread-crumbs, 
s much Beet-ſuet ſhred fine, two E 


K 


gg, a lit- 
| e 
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tle Pepper and Salt, a little grated Nutmeg, a 
little Parſley, Sweet-marjoram and Lemon- 
peel ſhred fine; ſo mix all together, put it in- 
to the Belly of your Pike, ſkewer it round and 
lie it in an earthen Diſh with a Lump of But- 
ter over it, a little Salt and Flower, fo ſet it 
in the Oven; an Hour will roaſt it. 


203. To dreſs a Cod's Head. 


Take a Cod's Head, waſh and clean it, 
take out the Gills, cut it open, and make it to 
lie Flat; (if you have not Conveniency of boj]- 
ing it you may do it in an Oven, and it will be 
As well or better) put it into a Copper Diſh or 
Earthen one, lie upon it a little Butter, Salt, 


and Flower, and when it is enough take off 
the Skin. 


Sauce for the Cod's Head. 


Take a little white Gravy, about a Pint of 
Oyſters or Cockles, a little ſhred. Lemon- peel, 
two or three Spoonfuls of white Wine, and a- 
bout half a Pound of Butter thicken'd with 
Flower, and put it into your Boat or Baſon. 


Another Sauce for a Ced's Head. 


Take a Pint of good Gravy, a Lobſter or 
Crab, which you can get, dreſs and put it into 
your Gravy with a little Butter, Juice of Le- 
mon, ſhred Lemon peel, and a few Shrimps 
if you have them; thicken it with a little 
Flower, and put it into your Baſon; ſer” the 
Oyſters on one Side of the Diſh and this on the 
other; lay round the Head boiled Whitings, 

210 or 


8 
* 
0 * 


7 


or any fried Fiſh ; pour over your Head a lit- 
tle melted Butter. Garniſh your Diſh with. - 
Horſe-radiſh, Slices of Lemon and Pickles, 


204. To ſiew Carp or Tench. 


Take your Carp or Tench and waſh them, 
ſcale the Carp but not the Tench, when you 
have cleaned them wipe them with a Cloth, 
and fry them in a frying Pan with a little But- 
ter to harden the Skin; before you put them 
into the ſtew Pan, put to them a little good 
Gravy, the Quantity will be according to the 
largeneſs of your 1'i!h, with a Jill of Claret, - 
three or four Anchoves at leaſt, a little ſhred 
Lemon-pce!, a Blade or two of Mace, let all 
ſtew together, till your Carp be enough, over 
a flow Fire; when it is enough take Part of 
the Liquor, put to it half a Pound of Butter, 
and thicken it with a little Flower; ſo ſerve 
them up Garnifh your Diſh with criſp Par- 
ſley, Slices of Lemon and Pickles. 

If you have not the Convenience of ſtewing 
them, you may broil them before a Fi Ire, 00s 
ly adding the tame Sauce. 


205. How to make Sauce for a boiled Salmon or 
Turbot, 


Take a little mild white Gravy, two or three 
Anchoves, a Spoonful of Oyſter or Cockle 
Pickle, a little ſhred Lemon- peel, half a Pound 
of Butter, a little Parſley and Fennel ſhred 
ſmall, and a little Juice of Lemon, but not 
” much, for fear it ſhould take of the Sweets 
neſs, 


5 


Ka 206 2. BY 
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206. To make Sauce for Haddeck or Cod, eithy 
broiledor boiled. 


Take a little Gravy, a few Cockles, Oyſter K 
or Muſhrooms, put to them a little of the Gn. - 
vy that comes from the Fiſh, either broiled or 
boiled, it will do very well if you have no 0- ſet 
ther Gravy, a little Catchup and a Lump of : 
Butter; if you have neither Oyſters nor Cock. 
les you may put in an Anchove or two, and boi 
thicken with Flower; you may put in a few 


ſhred Capers, or a little Mango if you have of 
If, bo 

207, To flew Eels. = Ib 
Take your Eels, caſe, clean, and ſkewer chi 
them round, put them into a ſtew Pan with a ti 
little good Gravy, a little Claret to redden the Di 
Gravy, a Blade or two of Mace, an Anchove, toy 


and a little Lemon- peel; when they are enough bet 
thicken them with a little Flower and Butter, Pa 
Garniſh your Diſh with Parſley. 


208. To piteb- cock Eels. | 


Take your Eels, caſe and clean them, ſea: ove 
ſon them with Nutmeg, Pepper and Salt, Pu 
ſkewer them round, broil them before the Fire, ¶ ia 


and baite them with a little Butter; when they ſtir 
are almoſt enough ſtrinkle them over with a wh 
little ſhred Parſley, and make your Sauce of a Wl the 
little Gravy, Butter, Anchove, and a little mu 
Oyſter Pickle if you have it; don't pour the Wl Sal 


Sauce over your Eels, put it into a China Ba- the 
ſon, and ſet in it the middle of your Diſh. Wl are 
YOL 


Garniſh with criſp Parſley, and ſerve them up. 
e | 209. 10 
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209. To boil Herrings. 


Take your Herrings, ſcale and waſh them, 
take out the Milt and Roan, ſkewer them 
round, and tye them with a String or elſe they 
will come looſe in the Boiling and be ſpoiled ; 
ſet on a pretty broad ſtew Pan, with as much 
Water as will cover them, put to it a little Salt, 
ye in your Herrings with the Backs downwards, 
boil with them the Milt and Roans to lye 
round them; they will boil in half a Quarter 
of an Hour over a ſlow Fire; when they are 
boiled take them up with an Egg Slice ſo turn 
them over, and ſet them to drain. Make your 
Sauce of a little Gravy and Butter, an An- 
chove, and a little boiled Parſley ſhred ; put 
it into the Bafon, ſet it in the middle of the 
Diſh, lie the Herrings round with their Tails 
towards the Baſon, and lie the Miks and Roans 
betwixt every Herring, Garniſh with criſp 
Parſley and Lemon; 1o ſerve them up. 


210. To fry Herring. 


Scale and waſh your Herrings clean, ſtrew 
over them a little Flower and Salt ; let your 
Lutter be very hot before you put your Her- 
rings into the Pan, then ſhake to keep them 
ſtirring, and fry them over a briſk Fire; 
when they are fried cut off the Heads and bruiſe 
them, put to them a Jill of Ale, ( but the Ale 
muſt not be bitter) add a little Pepper and 
Salt, a ſmall Onion or Shalot, if you have 
them, and boil them. all together ; when they 
are boiled, ſtrain them, and put them into 


your Sauce-Pan again, thicken them with a lit- 2 1 a 
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tle Flower and Butter, put it into a Baſon, and 


. ſet it in the middle of your Diſh ; fry the Milts Di 
and Roans together, and lay round your Her 
rings. Garniſh your Diſh with criſp Parſley, 
andſerve it up. 6 
| in 
. 211. To pickle Herrings. a| 
Scale and clean your Herrings, take out the ly 
Milts and Roans, and ſkewer them round, a 
ſeaſon them with a little Pepper and Salt, put th 
them in a deep Pot, cover them with Alegar, Fi 
put to them a little whole Jamaica Pepper, and : 
two or three Bay Leaves; bake them and keep * 


1 


Butter, and a Spoonful of Vinegar, (not to make 


them for Uſe. 


112. To flew Oyſters. 


Take a Score or two of Oyſters, according OP 
as you have Occaſion, put them into a ſmall 


New Pan, with a few Bread-crumbs, a little 


Wl 
pu 

Water, ſhred Mace and Pepper, a Lump of Q 
| 


it ſour) boil them all together, but not over 
much, if you do it makes them hard. Garniſh MJ 
with Bread Sippets, and ſerve them up. 


213. To ſry Oyſters. 
Take a Score or two of the largeſt Oyſters 


| you can get, and the Volks of four or five 80 
Eggs, beat them very well, put to them a lit- W 
tle Nutmeg, Pepper and Salt, a Spoonful of bo 
fine Flower, and a little raw Parſley ſhred, ſo bo 
dip in your Oyſters, and fry them in Butter a Wl 
light Brown, | on 


They are very proper to lie about either 
. ſtew'd, 


( 215 } 
ſtew'd Oyſters, or any other Fiſh, or made 
Diſhes. 


214. Oyſters in Scallop Shells. _ 


Take half a Dozen ſmall Scallop Shells, lay 
in the bottom of every Shell a Lump of Butter, 
2 few Bread Crumbs, and then your Oyſters ; 
lying over them again a few more Bread-crumbs, 
a little Butter, and a little beat Pepper, ſo ſet 
them to criſp, either in the Oven or before the 
Fire, and ſerve them up. £74 

They are proper for either a fide Diſh o 
middle Diſh. 
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215. To keep Herrings all the Year, 


Take freſh Herrings, cut off their Heads, 
open and waſh them very clean, ſeaſon them 
with Salt, black Pepper, and Jamaica Pepper, 
put them into a Pot, cover them with white 
Wine Vinegar and Water, of each an equal 
Quantity, and ſet them in a ſlow Oven to 
bake z tye the Pot up cloſe and they will keep 
a Year in the Pickle, 


ding 
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216, To make artificial Sturgeon another Way. 


Take out the Bones of a Turbot or Britt, 
Nayvt in Salt twenty-four Hours, Bot] it with 
Eve good ſtore of Salt; make your Pickle of white 

4 Wine Vinegar and three Quarts of Water, 
21 of MI beil them, and put in a little Vinegar in the 
4, fo boiling ; don't boil it over much, if you do it 
hw will make it ſoft ; when *tis enough take it 
out till it be cold, put the ſame Pickle to it, 

cher and keep it far Uſe. . | 


yſters 


217. To 
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217. Tofſtew Muſhrooms. Lu 
Take Muſhrooms and clean them, the But. ſte 
tons you may waſh, but the Flaps you muſt 15 | 
pill both inſide and out ; when you have clean- p l 
ed them, pick out the little ones for pickling, 1 
and cut the reſt in Pieces for ſtewing ; waſh 1 
them aad put them into a little Water, give - 
them a toll and it will take off the Faintneſk, 65 
fo drain from them all the Water, then put 5 
them into a pan with a Lump of Butter, a lit. hy 
tle ſhred Mace, Pepper and Salt to your Taſte i 
(putting to them a little Water ) hang them - 
over a ſlow Fire for half an Hour, when they 8 
are enough thicken them with a little Flower; h 
ſerve them up with Sippets. | 8 
218. To make Almond Puffs. 2 
Take a Pound of Almonds blanch'd, and 
beat them with Orange-flower Water, then c01 


take a Pound of Sugar, and boil them almoſt an 
to a-Candy height, put in your Almonds and m 
ſtir them on the Fire, keep ſtirring them til) on 
they be ſtiff, then take them off the Fire and pil 
ſtir them till they be cold; beat them a quarter be 
of an Hour in a Mortar, putting to them a bu 
Pound of Sugar ſifted, and a little Lemon: peel wl 
grated, make it into a Paſte with the Whites ot] 
of three Eggs, and beat it into a Froth more It 
or leſs as you think proper; bake them in an WI 
Oven almoſt cold, and keep them for Uſe. 


219. To pot Muſhrooms. 


Take the largeſt Muſhrooms, ſcrape and 


clean them, put them into your Pan with 3 
Lump 
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Lump of Butter, and a little Salt, let them 
ſtew over a flow Fire whilſt they are enough, 
put to them a little Mace and whole Pepper, 
then dry them with a Cloth, and put them 
down into a Pot as cloſe as you can, and as you 
lie them down ſtrinkle in a litcle Salt and Mace, 
when they are cold cover them over with But- 
ter; when you uſe them -toſs them up with 
Gravy, a few Bread-crumbs and Butter; do 
not make your Pot over large, but rather put 
them into two Pots ; they will keep the better 
if you take the Gravy from them when they 
are ſtewed. 


They are good for Fiſh Sauce, or any other 
whilſt they are freſh. 


220. To fry Trout or any other Sort of Fiſh. 


Take two or three Eggs, more or leſs ac- 
cording as you have Fiſh to fry, take the Fiſh 
and cut it in thin Slices, lie it upon a Board, 
rub the Eggs over it with a Feather, and ſtrow 
on a little Flower and Salt, fry it in fine Drip- 
pings or Butter, let the Drippings be very hot 
before you put in the Fiſh, but do not let it 
burn, if you do it will make the Fiſh black; 
when the Fiſh is in the Pan, you may do the 
other Side with the Egg, andas you fry it lay 
it to drain before the Fire till all be fried, then 
it is ready for Uſe. #5 


221, To make Sauce for Salmon or Turbot. 


Boil your Turbot or Salmon, and ſet it to 
drain; take the Gravy that drains from the 
Salmon or Turbot, an Anchove or two, à lit- 

tle 
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tle Lemon-peel ſhred, a Spoonful of Catchup 
and a little Butter, thicken it with Flower the 
Thickneſs of Cream, put to it a little ſhreq 
Pariley and Fennel; but do not put in your 
Parſley and Fennel till you be juſt going to 
ſend it up, for it will take off the Green. 

The Gravy of all Sorts of Fiſh is a great 
Addition to your Sauce if the Fiſh be ſweet, 


222. To dreſs Cod's Zoons. 


Lie them in Water all Night, and then boil 
them, 1f they be Salt ſhift them once in the 
boiling, when they are tender cut them in long 
Pieces, dreſs them up with Eggs as you do 
Salt Fiſh, take one or two of them and eut in- 
to ſquare Pieces, dip them in Egg and tiy 
them to lay round your Diſh. 
It is proper to. lie about any other Diſh, 


223. To make Solomon Gundie to eat in Lent, 
Take five or fix white Herrings, lay them 
in Water all Night, boil them as ſoft as you 

would do for Eating, and ſhift them in the 
boiling to take out the Saltneſs ; when they are 
boiled take the Fiſh from the Bone, and mind 
you don't break the Bone in Pieces, leaving 
on the Head and Tail; take the white Part of 
the Herrings, a quarter of a Pound of Ar- 
choves, a ſarge Apple, a little Onion ſhred 
fine, or Shallot, and a little Lemon-peel, 
ſhred them all together, and lie them over the 

Bones on both Sides, in the Shape of a Her- 
ring ; then take off the Peel of a Lemon very 
thin, and cut it in long Bits, juſt as it will reach 
over the Herrings ; you mult lie this Peel over 
e every 
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chi. very Herring pretty thick. Garniſh your 
er & m with a few pickled Oyſters, Capers, and 
fhres NAuſhrooms if you have any; fo ſerve them 
Your UP. 


224. Solomon Gundie another Way. 


Take the white Part of a Turkey, or other 
Fowl, if you have neither, take a little white 
Veal and mince it pretty ſmall; take a little 
hang Beef or Tongues, ſcrape them very fine, 
a few ſhred Capers, and the Yolks, of four or 
five Eggs ſhred ſmall ; take a Delf Diſh and 


ras le a Delf Plate in the Diſh with the wrong 

du Side up, ſo lie on your Meat and other Ingre- 

ut in. dients, all ſingle in Quarters, one to anſwer a- 

d fry nother; ſet in the middle a large Lemon or 
Mango, ſo lie round your Diſh Anchoves in 

k Lumps, pickled Oyſters or Cocktes, and a 4 

. few pickled Muſhrooms, ſlices of Lemon and 

Len. WM Capers ; fo. ſerve it up. 

them This is proper for a {ide Diſh either at Noo 

s you or Night. 1 


225, To make Lemon Cheeſe Cakes. 


Blanch half a Pound of Almonds, and beat 
mem in a Stone Mortar very fine, with a little 
Roſe Water; put in eight Eggs, leaving out 
ye of the Whites; take three Quarters of a 
Pound of Sugar, and three Quarters of a Pound 
of melted Butter, beat all together, thea take 
three Lemon Skins, boiled tender, the Rind 
and all, beat them very well, and mix them 
"ith the reſt, then put them into your Pac. 
You may make a Lemon Pudding the age 
Way, only add the Juice of half a Lemon? 
' Before 3 
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Before you ſet them in the Oven, grate oye; 
them a little fine Loaf Sugar. 


226. To make white Ginger-Bread. 


Take a little Gum-Dragon, lay it in Roſe. 
Water all Night, then take a Pound of Jordan 
Almonds blanched with a little of the Gum. 
Water, a Pound of double refined Sugar beat 
and ſifted, an Ounce of Cinamon beat with x 
little Roſe. Water, work it into a Paſte and 
print it, then ſet it in a Stove to dry. 


227. To make red Ginger Bread, 


Take a Quart and a Jill of red Wine, a [il 
and a half of Brandy, ſeven or eight Manſhets, 
according to the Size the Bread is, grate them, 
(the Curſt muſt be dried, beat and fifred} 
three Pounds and a half of Sugar beat and ſift 
ed, two Ounces of Cinamon, and two Ounce 
of Ginger beat and ſifted, a Pound of Almond; 
blanched and beat with Roſe Water, put the 
Bread into the Liquor by Degrees, ſtirring it 
all the Time, when the Bread is all well mix'd 
take it off the Fire; you muſt put the Sugar, 
Spices, and Almonds into it, when it is cold 
print it; keep ſome of the Spice to duſt the 
Prints with. 


228, To mate a great Cake. 


Take five Pound of fine Flower, {let it be 
dried very well before the Fire) and ſix Pound 
of Currants well dreſs'd and rub'd in Cloths at- 
ter they are waſhed, ſet them in a Sieve befor 
the Fire; you mult weigh your Currants 2 

. | they 


— 
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hey are cleaned, then take three Quarters- of 

in Ounce of Mace, two large Nutmegs beaten 
ind mix'd amongſt the Flower, a Pound of 
Poder Sugar, a Pound of Citron, and a Pound 

pf candid Orange, (cut your Citron and O- 


Over 


Roſe. range in pretty large Pieces) and a Pound of 
Idan I ; R 
N Almonds cut in three or four Pieces long way; 
"bod hen take ſixteen Eggs, leaving out half of 


he Whites, beat your Sugar and Eggs for half 
an Hour with a little Salt ; take three Jills of 
ream, and three Pounds and a half of Butter, 
elt your Butter with part of the Cream for 
ear it ſhould be too hot, put in betwixt a Jack 
nd a Jill of good Brandy, a Quart of light 
eaſt, and the. reſt of the Cream, mix all your 
Liquors together about Blood-warm, make a 
Hole in the middle of your Flower, and pur 
n the Liquids, cover it half an Hour and let 
t ſtand to riſe, then put in your Currants and 
ux all together; butter your Hoop, tye a 
Paper three-fold, and pur it at the Bottom in 
our Hoop; juſt when they are ready to ſet 


Vith a 
e and 


a Jil 
ſhets, 
them, 
ifted) 
d ſift- 
Junces 
monds 
ut the 


ing n In the Oven, put the Cake into your Hoop at 
mix'd ee Times; when you have laid a little Paſte 
ug, r the Bottom, lay in part of your Sweet- 
1s CO 


eats and Almonds, then put ina little Paſte 
ver them again, and the reſt of your Sweet- 
eats and Almonds, then lay on the reſt of 
your Paſte, and ſet it ima quick Oven; two 
Hours will bake it, 


ſt the 


t it be 
Pound 229. To make Iceing for ibis Cake. 
>ths at- þ 
before 
ts after 
they 


Take two Pounds of double-refined Sugar, 
eat it, and ſift it through a fine Sie ve; pot 
III. oo 


2 
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to it a Spoonful of fine Starch, a Penny won 
of Gum-Arabic, beat them all well together; 
take the Whites of four or five Eggs, beat 
them well, and put to them 4 Spoonful of 
Roſe-water, or Orange-flower Water, a Spoon- 
ful of Juice of Lemon, beat them with the 
whites of your Eggs, and put in a little to your 
Sugar till you wet it, then beat them for two 
Hours whilſt yourCake i is bak ing; if you make Ic 
it over thin it will run; when you lie it on your 
Cake you muſt lie it on with a Knife; it you 
would have the Iceing very thick, you muſt 


add a little more Sugar ; wipe off the looſe W 
Currants before you put on the Iceing, and put Bu 
iũt into the Oven to harden the Iceing. 8a 
0 0 
230. To make a Plumb Cake. i 

Take five Pound of Flower dried and cold, Ja 
mix to it an Ounce of Mace, half an Ounce of I 

. Cinamon, a Quarter of an Ounce of Nut- 4 
megs, half a Quarter of an Ounce of Lemon- 7 
peel grated, and a Pound of fine Sugar; take | 
fifteen Eggs, leaving out ſeven ot the whites, be 
beat your Eggs with half a Jill of Brandy t . 
Sack, a little Orange- flower Water, or Role 
Water; then put to your Eggs near a Quatt 8 of 
of light Yeaſt, ſet it on the Fire with a Quart 5 

of Cream, and three Pound of Butter, let your Or 


Butter melt in the Cream, ſo let it ſtand til 
' "new Milk warm, then ſhim off ail che Butter 
and moſt of the Milk, and mix it to your Eggs 
and.Yeaſt; make a Hole in the middle of 
* fewer, and put in your Yeaſt, ſtrinkle Wil * of 


we Top a little Pts then mix to it 4 Un 


NNE: ne little 


X 2 1 
2 Par 


| till 
utter 
Eggs 
le of 
inkle 
it 4 
little 


of Flower well dried, 
nend work. it with a Pound of white Seu 2a 
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little Salt, fix Pounds of Currants well waſh'd, 
clean'd, dry'd, pick'd, and plump'd by the 
Fire, a Pound of the beſt Raiſins ſtoned, and 
beat them altogether whilſt they leave the 
Bowl; put in a Pound of candid Orange, and 
half a Pound of Citron cut in long Pieces; 
then butter the Garth and fill it full; bake it in 
a quick Oven, againſt it be enough have an 
Iccing ready. 


231. To make a Carraway Cake. 


Take eighteen Eggs, leave out half of the - 
Whites, and b-at them; take two Pound ok 
Butter, wafh the Butter clear from Milk and 
Salt, put to it a little Roſe-water, and waſn 
your Butter very well with your Hands till it 
take up all the Eggs, then mix them in lialf a 
Jack of Brandy and Sack; grate into yo "I 
Eggs a Lemon Rind; put in by Degrees (4 
Spoonful at a Time) two Pound of fine Flow- 0 4 
er, a Pound and 4 half of Loaf Sugar, that is 
fitted and Dry; when you have mixed ther. 
very well with your Hands, take a Thible and 
beat it very well tor halt an Hour, till it wake 
very white, then mix to it a few Seeds, ; 
Ounces of Carraway Comfits, and half a 3 
of Citron and Candid Orauge; then beat it. 
— butter your Garch, and put ic in a quick 

ven. | 12 55 c 


232. To make Cakes to keep at the 7 rar. avs 4 


Have in readineſ a Pound and four RY 
take a Pound at: e 


£ | + 2. 9 till. 


* 0 

» By SPY, 
. 8 « : 4 g 4 
3 5 +1 £5 o 7 n 4 - * , a 


. 
till it: cream, three Spoonfuls of Sack, and tu 

Rind of an Orange, boil it till it is not bitte; 
and beat it with Sugar, work theſe together 
then clean your Hands, and grate a Nutmeg 
into your Flower, put in three Eggs and tw 
Whites, mix them well, then with a Paſte. pin 
or Thible ſtir in your Flower to the Butter 
make them up into little Cakes, wet the Toy 
with Sack and ſtrow on fine Sugar; bake 
them on buttered Papers, well flowered, but 
not too much ; you may add a Pound of Cur. 
rants waſhed and warmed. | 


233. To make Shrewſberry Cakes, 


Take two Pound of fine Flower, put to it: 
- Pound and a Quarter of Butter (rub them ye. 
ry well) a Pound and a Quarter of fine Sugar 
ſifted, grate in a Nutmeg, beat in three Whites 
of Eggs and two Yolks, with a little Roſe- 
water, and ſo knead your Paſte with it, let it 
lay an Hour, then make it up into Cakes, prick 
them and lay them on Papers, wet them with 
a Feather dipt in Roſe-water, and grate over 
them a little fine Sugar; bake them in a ſlow 


+ . Oven, either on Tins or Paper. 


223234. To make a fine Cake. 

Taake five Pounds of fine Flower dried, and 
keep it warm; four Pounds of Loaf Sugar 
pounded, ſifted and warmed ; five Pounds of 
Currants well cleaned and warmed before the 
Fire; a Pound and a halt of Aimonds blanch'd, 
beat, dried, ſlit and kept warm; five Pounds 


8 good Butter well waſh'd and beat from the 
8 Water; 
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d the Water M; then work it an Hour and a half til! 

itter, jt comes to a fine Cream; put to the Butter 

ther, all the Sugar, work it up, and then the Flow- 

tmeg er, put in a Pint of Brandy, then all the 

I two Whites and Volks of the Eggs, mix all the 

e. pin Currants and Almonds with the reſt. There 

Utter, muſt be four Pound of Eggs in Weight in the 1 
Top Shells, the Yolks and the Whites beat and | 
bake WW ſeperated, the Whites beat to a Froth; you 1 
, but muſt not ceaſe beating till they are beat to a Mi 
Cur- Curd, to prevent Oiling; to the Quantity of 


a Cake put a Pound & half of Orange-peel and 
Citron ſhred, without Plumbs, and half a 
Pound of Carraway Seeds; it will require four 


o it: Hours baking, and the Oven muſt be as hot ass 
n Ve- for Bread, but let it be well ſlaked when it hgaas 
Jugat remained an Hour in the Oven, and ſtop it 

' hites cloſe ; you may Ice it if yow pleaſe. 

Roſe⸗ 

let it 235. To make a Seed Cake: | 

pg Take one Quartern of fine Flower well dri- 

wit 


ed before the Fire, when it is cold rub in a _ 
Pound of Butter; take three Quarters of a2 | 
Pound of Carraway Comfits, fix Spoonfuls “0 
new Veaſt, ſix Spoonfuls of Cream, the Volks, Wl 
of ſix Eggs and two Whites, and a little Sack; 
mix all theſe together in a very light Paſte,. 
ſet it before the Fire till it rite, and ſo bake it: 
ina Tin, 


236. To make an ordinary Plumb Cake: 


and 
Jugar 
ds of 


e the 
wad Take a Pound of Flower well dried before 
Ne the Fire, a Pound of Currants, Td penny 


worth. of Mace and Cloves, to- Eggs, fbürt | ul 
L. 3, Syoonfulg, LN 


ater; 


[ * 
*% 


l bh * - 
_ . 


Taſte, fo make them up in little round Cakes, 


. . 
4 * 4 - 
, Bi 6.5 >. 
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Spoonfuls of good new Yeaſt, half a Pound ter 
of Butter, half a Pint of Cream, melt the thi 
Butter, warm the Cream, and mix all together bc 
in a very light Paſte, butter your Tin before W. 


you put it in; an Hour will bake it. 


237. To make an Angelico Cake. 


Take the Stalks of Angelico, boil and green 0 
them very well, put to every Pound of Pulp (cl 
a Pound of Loaf Sugar beaten very well, and 
when you think it is beaten enough, lay them 
in what Faſhion you pleaſe on Glaſſes, and a; 
they Candy turn them. | be 

| ing 
238. To make King Cakes. the 


Take a Pound of Flower, three Quarters of 
of a Pound of Butter, half a Pound of Sugar ful 
and half a Pound of Currants well cleaned; lay 
rub your Butter well into your Flower, and put ter 
in as many Yolks of Eggs as will lithe them, M. 
then put in your Sugar, Currants, and ſome 

Mace, ſhred in as much as will give them a 


And butter the Papers you lie them on. Bi 
out 

239. To make Breakfaſt Cakes. Ye 

Take a Pound of Currants well waſhed, mu 


trub them in a Cloth till dry) a Pound ot Fo. 


Flower dried before a Fire, take three Eggs, wit 
leave out one of the Whites, four Spoontuls 
of new Yeaſt, and four Spoonfuls of Sack or 
two of Brandy, beat the Ygaſt and Eggs wel! 


together; then take a Jill of Cream, and Par 
ſomething above a Quarter of a Pound of But- . 
a | tend 


3». 


— 


3 


ter, ſet them on a Fire, and ſtir them till 
the Butter be melted, (but do not let them 
boil) grate a large Nutmeg into the Flower, 
with Currants, and five Spoonfuls of Sugar ; 
mix all together, beat it with your Hand till 
it leave the Bowl, then flower the Tins you 

t the Paſte in, and let them ſtand a little 
to riſe, then bake them an Hour and a Quar- 
ter, 


240. To make Maccaroons. 


Take a Pound of blanched Almonds and 
beat them, put ſome Roſe-water in while beat- 
ing; (they muſt not be beaten two ſmall) mix 
them with the Whites of five Eggs, a Pound 
of Sugar finely beaten and ſifted, and a hand- 
ful of Flower, mix all theſe very well cogether, 
lay them on Wafers, and bake them in a very 
temperate Oven, (1t muſt not be ſo hot as for 
Manchet) then they are fit for Uſe, 25 


241. To make Whiggs, 


Take two Pound of Flower, a Pound of 


Butter, a Pint of Cream, four Eggs, (leaving 
out two of the Whites) and two Spoonfuls of 
Yeaſt, ſet them to riſe a little; when they are 
mix'd add half a Pound of Sugar, and half a 
Pound of Carraway Comfits, make them up 
with Sugar and bake them in a Dripping- pan. 


242. To make Raſberry Cream. 


Take Raſberries, bruiſe them, put em in a 
Pan on a quick Fire whilſt the Juice be dried 


up, then take the ſame Weight of Sugar as "WY 


you 
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you have of Raſberies, and ſet them on a ſlow 
Fire, let them boil whilſt they are pretty ſtiff; 
make them into Cakes, and dry them near the 
Fire or in the Sun, 


243. To make Queen Cakes: 


Take a Pound of London Flower dry'd 
well before the Fire, nine Eggs, a Pound of 
Loaf Sugar beaten and ſifted, put one half to 
your Eggs and the other to your Butter ; take 
a Pound of Butter and melt it without Water, 
put it into a Stone Bowl, when it is almoſt cold 
put in your Sugar and a Spoonful or two of 
Roſe-water, beat it very quick, for half an 
Hour till it be as white as Cream ; beat the 
Eggs and Sugar as long and very quick, whilſt 
they be white; when they are well beat mix 
them all together; than take half a Pound of 
Curtrants cleaned well, and a little ſhred Mace, 
EF fo you may fill one Part of your Tins before 
vou put in your Currants; you may put a 

Quarter of a Pound of Almonds ſhred (it you 
pleaſe) into them that is without the Currants ; 
you may Ice them if you pleafe, but do not 
let the Iceing be thicker than you may lie on 
with a little Bruſh. 


244. To make a Bijket Cake. 


Take a Pound of London Flower dry'd be- 
fore the Fire, a Pound of Loaf Sugar beaten 


raway 
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3 and ſifted, beat nine Eggs and a Spoonful or 
to of Roe - water with the Sugar for two 
es, chen put them to your Flower and mix 
tem gell together ; put in an Ounce of Car- 
e 


ten 


two 
mix 
ar- 


way 
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raway Seeds, then put it into your Tin and 


' bake it an Hour and a half in a pretty quick 


Oven. 


245. To make Cracknells 


Take half a Pound of fine Flower, half a 
Pound of Sugar, two Ounces of Butter, two 
Eggs, and a few Carraway Seeds; (you muſt 
beat and ſift the Sugar) then put it to your 
Flower and work it to Paſte; roll them as 
thin as you can, and cut them out with Queen 
Cake Tins, lie them on Papers and bake them 
in a flow Oven. 

They are proper to eat with Chocolate. 


246. To make Portugal Cakes. 


Take a Pound of Flower, a Pound of Buts 
ter, a Pound of Sugar, a Pound of Currants 
well cleaned, and a Nutmeg grated ; take half 
of the Flower and mix it with Sugar and Nut- 
meg, melt the Butter and put it into the Yolks 
of eight Eggs very well beat, and oply four 
of the Whites, and as the Froth riſes put it 
into the Flower, and do ſo till all is in; then 
beat it together, ſtill ſtrowing ſome of the 
other half of the Flower, and then beat it till 
all the Flower be in, then butter the Pans and 
fill them, but do not bake them two much; 
you may Ice them if you pleaſe, or you may 
ſtrow Carraway Comfits of all Sorts on them 
when they go into the Oven. The Currants 
maſt be plump'd in warm Water, and dried 
before the Fire, then put them into your 
Cakes, 

247. To 


(430). 
14247. To matte Plumb Cakes another Way, 


Fake two Pound of Butter, heat it with x 
b dude Roſe- water and Orange flower Water til 
it be like Cream, two Pound of Flower dried 
before the Fire, a Quarter of an Ounce of 
Mace, a Nutmeg, half a Pound of Loaf Su. 
gar, beat and ſifted, fifteen Eggs ( beat the 
Whites by themſelves and Volks with your 
Sugar) a Jack of Brandy and as much Sack, 
two Pound of Currants very well cleaned, and 
haf a Pound of Almonds blanch*d and cut in 
two or three Pieces length Way, fo mix all 
„ together, and put it into your Hoop of Tin; 
you may put in half a Pound of candid Orange 
and Citron if you pleaſe z about an Hour will 
| SY bake it in æ quick Oven; if you have a Mind 
to have it Iced a Pound of Sugar will Ice it. 


1 


248, To make a Ginger bread Cake. 


Take two Pound of Treacle, two Pound 
ang) '4 Quartern of Flower, an Ounce of beat 
Ginger, three Quarters of a Pound of Sugar, 

two Gunces of Coriander Seeds, two Eggs, a 

Peonyworth of new Ale with the Veaſt on it, 

= © Glaſs of Brandy, and two Ounces of Lemon. 

peeh mixall theſe together in a Bowl, and {ct 

it to file for half an Hour, then put it into a 
Tin to bake, and wet it with a little Treacle 
and Water; if you have a quick Oven an 
Hour and a half will bake it. 


| „249. To ws Chocolate Cream. 
4 * Take tour Ounces of Chocolate, more ot 
4 leſs, according'as 2 "cher have you Diſh 
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in Bigneſs, grate it and boil it in a Pint of 
Cream, then mill it very well with a Choco- 
late Stick; take the Volks of two Eggs and 
beat them very well, leaving out the Sirain, 
mix to them three or four Spoonfuls of Cream, 
mix them all together, ſet it on the Fire, and 
keep ſtirring it till it thicken, but do not let 
it boil z you muſt ſweeten it to your Taſte, and 
keep ſtirring it till it be cold, ſo put it into 
your Glafles or China Diſhes, which you 
pleaſe, | 
250. To make white Lemon Cream. 


Take a Jill of Spring Water and a Pound 
of fine Sugar, ſet it over a Fire till the Sugar 
and Water be diflolv'd, then put the Juice of 
four good Lemons to your Sugar and Water, 
the Whites of four Eggs well beat, ſet it on 
the Fire again, and keep it ſtir1ing one Way 
till it juſt ſimmers and does not boil, ſtrain it 
thro' a. fine Cloth, then put it on the fire a- 
gain, adding to it a ſpoonful of Orange-flow- 
er Water, ſtir it til] it thickens on a flow fire, 
taen ſtrain into Baſons or Glaſſes for your Uſe, 
do not let it boil, if you do it will curdle. 

251. To make Cream Curds. | 

Take a Gallon of Water, put to it a Quart 
of new Milk, a little Salt, a Pint of ſweet 
Cream, and eight Eggs, leaving out half the 
Whites and Strains, beat them very well, put 


to them a Pint of four Cream, mix them very 


well together, and when your Pan is guſt at 
boiling (but it muſt not boil) put in HH bur 
Cream and your Eggs, ſtir it about and Keep .... 


\ 
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it from ſettling to the Bottom; let it ſtand 
whilſt it begin to riſe up, then have a little fair 
Water, and as they rife keep putting it in 
wailſt they be well riſen, then take them off 
the Fire, and let them ſtand a little ro ſadden; 
have ready a Sieve with a clean Cloth over i, 
and take up the Curds with a Laddle or Egg- 
. Slicer, whether you have; you mult always 
make them the Night before you uſe them; Wi 
this Quantity will make a laige Diſh if your Chi 
Cream, be good; if you think your Curds be ſon 
too thick, mix to them two or three Spoon: 


fuls of good Cream, ſo lie them upon a China ; 
Diſh in Lumps; and ſerve them up. wh 

| the 

232. To make Apple Cream. ing 

Take half a Dozen large Apples, Codling; ter 
or any other Apples that will be ſoft, and cod- wit! 
dle them; when they are cold take out the Fir 


Pulp; then take the Whites of four or five W 
Eggs (leaving out the Strains) three Quar- 

ters of a Pound of double refin'd Sugar beat 

and ſifted, a Spoonful or two of Roſe - water, 

and grate in aelittle Lemon - peel, ſo beat al 
together for an Hour, whilſt it be white, then 

lay it on a China Diſh, to ſerve it up. 


252, To fry Cream to eat hot. 


Take a Pint of Cream and boil it, three 
Spoonfuls of London Flower, mix'd with a 
little Milk, put in three Eggs, and beat them 
very well with the Flower, a little Salt, 2 
Spoonful or two of fine Powder Sugar, mix 


them very well; then put your Cream to them 
5 2 on 
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on the Fire, and boil it; then beat two Eggs 
more very well, aud when you take your Pan 
off the Fire ſtir them in, and pour them into 
a large Pewter Diſh, about half an Inch thick; 
when it is quite cold cut it out in ſquare Bits, 
and fry it in Butter, a light Brown ; as you fry 
them ſet them before the Fire to keep hot and 
criſp, ſo diſh them up with a little white 
Wine, Butter and Sugar for your Sauce in a 
China Cup, ſet it in the midſt, and grate over 
ſome Loaf Sugar. | 
254. To make Rice or Almond Cream. 

Take two Quarts of Cream, boil it with 

what Seaſoning you pleaſe, then take it from 


the Fire and ſweeten it, pick out the 8-25 


ing and divide it into: 

ter of a Po.: — 
with “ 

Fir 


* 
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one: If you want a large Quantity of Flum- 
mery or Jelly at one Time; take two Calve's 
Feet more, it will make your Stock the ſtrong- 
er; you muſt make your Stock the Day before 
you fe it, and before you put your Stock into 
the Pan take off the Fat, and put it into 


your Pan to melt, take the Whites of eight or 


ten Eggs, juſt as you have Jelly in Quantity, 
( for the more Whites you have makes your 
Felly the finer ) beat your Whites to a Froth, 
and put to them five or ſix Lemons, according 
as they are of Goodneſs, a little white Wine 


-or Rheniſh, mix them well togerher ( but let 


not your Stock be too hot when you put them 
and . it t your Taſte ; keep it ſtir- 
hilt it boil; take your Bag 

8 ring it well 

it ſhift- 

an. 
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and ſet it over the Fire as you did the Lemon 

Cream, and put it into your Glaſſes for uſe. 
257. To make yellow Lemon Cream. 

Take two or three Lemons, according as 
they are in Bigneſs, take off the Peel as thin 
as you can from the White, put it into a Pint 
of clean Water,* and let it lie three or four 
Hours; take the Volks of three or four Eggs, 
beat them very well, about eight Ounces of 
double refin*d Sugar, put it into your Water 
to diſſolve, and a Spoonful or two of Roſe- 
water or Orange-flower Water, which you can 
get, mix all together with the Juice of two of 
your Lemons, and if your Lemons prove not. 
good, put in the Juice of three, ſo ſtrain them 
through a fine Cloth into a Silver Tankard, 
and ſet it over a Stove or Chafing Diſh, ſtir- 
ing it all the Time, and when it begins to be 
as thick as Cream take it off, but don't let it 
boil, if you do it will Curdle, ſtir it whilſt itt 
is cold, and put it into your Glaſſes for uſe, 
258. To make white Lemon Cream another Way, 

Take a Pint of Spring Water, and the 
Whites of ſix Eggs, beat them very well to a 
Froth, put thetn to your Water, adding to it 
half a Pound of double refin'd Sugar, a Spoon- 
ful of Orange-fiower Water, and the Juice of 
three Lemons, ſo mix all together, and ſtrain 
them through a fine Cloth into your Silver 
Tankard, ſet it over a ſlow Fire in a Chafing 
Diſh, and keep ſtirring it all the Time; as you 
fee it thickens take it off, it will ſooner curdle 
than be Yellow, ſtir it whilſt it be cold, and 
put it in ſmall Jelly Glaſſes for uſe. , 
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239. To make Sagoo Cuſt ards. 
Take two Ounces of Sagoo, waſh it ina 
little Water, ſet it on to Cree in a Pint of 
Milk, and let it cree till it be tender, when ir 
is cold put to it three Jills of Cream, boil it 
altogether with a Blade or two of Mace, or a 
Stick of Cinamon ; take ſix Eggs, leave out 
the Strains, beat them very well, mix a little 
of your Cream amongſt your Eggs, then mix 
altogether, keep ſtirring it as you put it in, fo 
ſet it over a ſlow Fire, and ſtir it about whilſt 
it be the thickneſs of a good Cream ; you muſt 
not let it boil; when you take it off the Fire 
put in a Tea Cup full of Brandy, and ſweeten 
it to your Taſte, then put it into Pots or Glaſſes 
for Uſe, You may make half the Quantity if 
you pleaſe. 

| 260. To make Almond Cuſtard. 

Boil two Quarts of ſweet Cream with a Stick 
of Cinamon; take eight Eggs, leaving out 
all the Whites but two, beat them very well; 
take ſix Ounces of Jordan Almonds, blanch 
and beat them with a little Roſe - Water, fo 
give them a boil in your Cream; put in half a 
Pound of powder Sugar, and a little of your 
Cream amongft your Eggs, mix all together, 
and ſet them over a ſlow Fire, ſtir it all the 
Time whilit it be as thick as Cream, but don't 
let it boil; when you take it off pur in a little 
Brandy to your Taſte, ſo put it into your Cups 
for uſe. 

You may make Rice-Cuſtard the ſame 
Way. 


261. To 
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261. To make a Sack Poſſet. | 
Take a Quart of Cream, boil it with two 
or three Blades of Mace, and grate in a long 
Biſket ; take eight Eggs, leave out half the 
Whites, beat them very well, and a Pint of 
Gooſeberry Wine, make it hot, ſo mixit welk 
with your Eggs, ſet it over a flow Fire, and 
ſtir it about whilſt it be as thick as Cuſtard ; ſet 
a Diſh that is deep over a Stove, put in your 
Sack and Eggs, when your Cream is boiling 
hot, put it to your Sack by Degrees, and ſtir 
it all the Time it ſtands over your Stove, whilſt: 
it be thoroughly hot, but don't let it ball; 
you muſt make it about half an Hour before 
you want it; ſet it upon a hot Harth, and 
then it will be as thick as Cuſtard ; make a lit- 
tle Froth of Cream, to lay over the Poſlet ; 
when you diſh it up ſweeten it to your Taſte 
you may make it without Biſket if you pleaſe, 
and don't lay on your Froth till you ſerve it ups 
262. To make a Lemon Poſſet. 
Take a Pint of good thick Cream, grate- 
into it the outermoſt Skin of two Lemons, and 
{queeze the Juice into a Jack of white Wine, 
and ſweeten it to your Taſte ; take the Whites 
of two Eggs without the Strains, beat them to 
a Froth, ſo whiſk them all together in a Stone 
Bowl for half an Hour, then put them into 

Glaſſes for uſe. 

263. To make whipt Sillabubs. 
Take two Porringers of Cream and one of- 
white Wine, grate in the Skin of a Lemon, 
take the Whites of three Eggs, ſweeten it to- 
Jour Taſte, then whip it with a Whiſk, take 
1 off 
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off the Froth as it riſes, and put it into your 
Sillabub-Glaſſes or Pots, whether you haye, 
then they are fit for uſe. 

264. To make Almond Butter, 

Take a Quart of Cream and half a Pound 
of Almonds, beat them with the Cream, then 
ſtrain it, and boil it with twelve Volks of Eggs 
and two Whites, till it curdle, hang it up in a 
Cloth till Morning and then ſweeten it; you 
may rub it through a Sieve with the Back of a 
Spoon, or (train it through a coarſe Cloth, 

265. To make Black Gaps. 

Take a Dozen of middling Pippins and cut 
them in two, take out the Cores and black 
Ends, Jay them with the flat Side downwards, 
ſer them in the Oven, and when they are about 
half roaſted take them out, wet them over 
with a little Roſe-water, and grate over them 
Loaf-Sugar pretty thick, ſet them into the 
Oven again, and let them ſtand till they ate 
Black; when you ſerve them up, put them ci- 
ther into Cream or Cuſtard, with the black 
Side upwards, and ſet them at an equal Diſ- 
tance, 

266. To make Sauce for tame Ducks. 

Take the Necks and Gizzards of your 
Ducks, a Scrag of Mutton if you have it, and 


- make a little ſweet Gravy, put to it a few 


Bread-crumbs, a ſmall Onion, and a little whole 


Pepper, boil them for half a Quarter of an 


Hour, put to them a Lump of Butter, and if 
it is not thick enough a little Flower, fo ſalt it 


* 
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267. To make Sauce for a Green-Gooſe, 

Take a little good Gravy, a little Butter, 
and a few ſcalded Gooſeberries, mix all toge- 
ther, and put it on the Diſh with your Gooſe, 

268. To make another Sauce for à Green- 

Goo ſe. 

Take the Juice of Sorrel, a little Butter, and 
4 few ſcalded Gooſeberries, mix them toge- 
ther, and ſweeten it to your Taſte ; you muſt 
not let it boil after you put in the Sorrel, if 
you do it will take off the Green, 

You muſt put this Sauce into a Baſon, 

299. To make Almond Flummery. 

Take a Pint of ſtiff Jelly made of Calves 
Feet, put to it a Jill or better of good Cream, 
and four Ounces of Almonds, blanch and beat 
them fine with.a little Roſe- Water, then put 
them to your Cream and Jelly, let them boil 
together for half a Quarter of an Hour, and 
ſweeten it to your Taſte ; ſtrain it through a 
fine Cloth, and keep it ſtirring till it be quite 
cold, put it in Cups and let it ſtand all Night, 
looſen it in warm Water and turn it out into 
your Diſh, ſo ſerve it up, and prick it with 
blanch'd Almonds, | 

270. To make Calve's Foot Flummery. 

Take two Calve's Feet, when they are 
drels'd, put two Quarts of Water to them, 
boil them over a flow Fire till half or better 
be conſumed ; when your Stock is cold, if it 
be too ſtiff, you may put to it as much Cream 
as Jelly, boil them together with'a Blade or 
two of Mace, ſweeten it to your Taſte with 
Loaf-Sugar, ſtrain it through a fine Cloth, ſtir 

s WO 
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re whilſt it be cold, and turn it out, but firſ 
looſen it in warm Water, and put it into your 
Diſh as you did the other Flummery. 

271. 70 ſteto Spinage with poached Eggs. 

Take two.or three handfuls of young Spi. 
nage, pick it from the Stalks, waſh and drain 
it very clean, put it into a Pan with a Lump 
of Butter, and a little Salt, keep ſtirring it all 
the Time whilſt it be enough, then take it 
out and ſqueeze out the Water, chop it and 
ſtir in a little more Butter, lie it on your Diſh 
in Quarters, and betwixt every Quarter a 
poached Egg, and lie one in the middle ; fry 
ſome Sippets of white Bread and prick them 
in your Spinage, fo ſerve them up. 

This is proper for a Side Diſh either for 
Noon or Night. 
272. To make Ratifie Drops. 

Take half a Pound of the beft Jordan Al. 
monds, and four Ounces of bitter Almonds, 
blanch and ſet them before the Fire to dry, 
beat them in a Marble Mortar with a little 
White of an Egg, then put to them half a 
Pound of Powder Sugar, and beat them alto- 
gether to a pretty ſtiff Paſte ; you may beat 
your White of Egg very well before you put 
it in, ſo take it out, roll it with your Hand 
upon a Board with a little Sugar, then cut them 
in Pieces, and lie them on Sheets of Tin or 
on Paper, at an equal Diſtance, that they don't 
touch one another, and ſet them in a flow O- 
ven to bake, 

273. To fry Arlichoak Bottoms, 
Take Artichoak Bottoms when they are . 
dne 
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the full Growth, and boil them as you would 
do for Eating, pull off the Leaves, and take 
out the Choak, cut off the Stalks as cloſe as 
you can from the Bottom; take two or three 
Eggs, beat them very well, ſo dip your Arti- 
choaks in them, and ſtrow over them a little 
Pepper and Salt; fry them in Butter, ſome 
whole and ſome in halves; ſerve them up with 
a little Butter in a China Cup, ſet it in the 
middle of your Diſh, lie your Artichoaks 
round, and ferve them up. 

They are proper for a Side Diſh either Noon 
or Night. 

274. To fricaſey Artichoaks, 

Take Artichoaks, and order them the ſame 
Way as you did for frying, have ready in a 
Stew-pan a few Morels and Trophels, ſtewed 
in brown Gravy, ſo put in your Artichoaks, 
and give them a ſhake altogether in your Stew- 
pan, and ſerve them up hot, with Sippets 
round them, 

275. To dry Arlichoak Bottoms. 

Take the largeſt Artichoaks you can get, 
when they are at their full Growth, boil them 
as you would do for Eating, pull off the 
Leaves and take out the Choak; cut off the 
Stalk as cloſe as you can, lie them on a Tin 
Dripping-pan, or an earthen Diſh, ſet them in 
a ſlow Oven, for if your Oven be too hot it 
will brown them; you may dry them before 
the Fire if you have Conveniency; when they 
ve dry put them in Paper Bags, and keep 
them for uſe, 
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| 2706. To ſtew Apples. 

Take a Pound of double refin'd Sugar, with 
a Pint of Water, boil and ſkim it, and pu 
into it a Pound of the largeſt and cleareſt ip. 
pins, pared and cut in Halves, if little, et 
them be whole; core them and boil then 
with a continual Froth, till they be as tender 
and clear as you would have them, put in the 
Juice of two Letnons, but firſt take out the 
Apples, a little Peel cut like Threads, boil 
down your Syrrup as thick as you would have 
It, then pour it over your Apples; when you 
diſh them, ſtick them with long bits of can- 
did Orange, and ſome with Almonds cut in 
long bits, ſo ſerve them up. 

You muſt ſtew them the Day before you uſe 
them, 

277. To ſtew Apples another Way. 

Take Kentiſh Pippins or John Apples, pare 
and ſlice them into fair Water, ſet them on a 
clear Fire, and when they are boiled to math, 
let the Liquor run through a Hair-Steve ; boll 
as many Apples thus as will make the Quant! 
ty of Liquor you would have; to a Pint of 
this Liquor you muſt have a Pound of double 
refin'd Loaf Sugar in great Lumps, wet the 
Lumps of Sugar with the Pippin Liquor, and 
ſet it over a gentle Fire, let it boil, and ſkim 
it well: Whilſt you are making the Jelly, you 
muſt have your whole Pippins boiling at the 
* ſame Time; (they muſt be the faireſt and beſt 
Pippins you can get) ſcope out the Cores, and 
pare them neatly, put them into fair Water © 
you do them; you mult likewiſe make a Sy 
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rup ready to put them into, the Quantity as 
you think will boil them in clear; make the 


Syrrup with double refin'd Sugar and Water, 
Tye up your whole Pippins in a Piece of fine 
Cloth or Muſlin ſeverally, when your Sugar 
and Water boils put them in, let them boil 
very faſt, ſo faſt that the Syrrup always boils 
over them; ſometimes take them off, and 
then ſet them on again, let them boil till they 
be clear and tender; then take off the Muſlin 
they were ty d up in, and put them into Glaſ- 
ſes that will hold but one in a Glaſs ; then ſee 
if your Jelly of Apple-John's be boiled to 
Jelly enough, if it be, ſqueeze in the Juice of 
two Lemons, and let it have a boil ; then 
ſtrain it through a Jeliy-bag into the Glaſſes 
your Pippins were in; you mult be ſure that 
your Pippins be well drained from the Syrrup 
they were boiled in ; before you put them into 
the Glaſſes, you may, if you pleaſe, boil lit- 
tle Pieces of Lemon- peel in Water till they 
be tender, and then boil them in the Syrrup 
your Pippins were boiled in; then take them 
out and lay them about the Pippins before the 
Jelly is put in, and when they are cold Paper 
them up. 
278. To make Plumb Gruel. 


Take half a Pound of Pearl Barley, ſet it 
on to Cree; put to it three Quarts of Water; 


when it has boiled a while, ſhift it into another 
freſh Water, and put to it three or four Blades 
of Mace, a little Lemon - peel cut in long 
Pieces, ſo let it boil whilſt the Barley be very 
loft; if it be too thick you may add a little 


more 
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more Water; take half a Pound of Currants 
waſh them well and plump them, and put 0 
them your Barley, half a Pound of Raiſing 
and Stone them; let them boil in the Gruel 
whilſt they are Plump, when they are enough 
put to them a little white Wine, a little Juice 
of Lemon, grate in half a Nutmeg, and ſweet- 
en it to your Taſte, ſo ſerve them up, 
279. To make Rice Gruel. 

Boil half a Pound of Rice, in two Quarts of 
ſoft Water, as ſoft as you would have it for 
Rice Milk, with ſome Slices of Lemon-peel, 
and a Stick of Cinamon ; add to it a little 
white Wine and Juice of Lemon to your Taſte, 
put in a little candid Orange ſliced thin, and 
ſweeten it with fine Powder Sugar; don't let 
it boil after you put in your Wine and Lemon, 
put it in a China Diſh, with five or ſix Slices 
of Lemon, fo ſerve it up. 

280 To make Scotch Cuſtard to eat hot for 
; Supper. 

Boil a Quart of Cream with a Stick of Cin- 
amon, and a Blade of Mace; take fix Eggs, 
both Volks and. Whites, (leave out the Strains) 
and beat them very well, grate a long Biſket 
into your Cream, give it a boil. before you put 


in your Eggs, mix a little of your Cream a- 


mongſt your Eggs before you put 'em in, ſo {et 
it over a flow Fire, ſtirring it about whilſt it be 
thick, but don't let it boil ; take half a Pound 
of Currants, waſh them very well, and plump 
them, then put them to your Cuſtard ; you 
muſt let your Cuſtard be as thick as will bear 


the Currants that they don't fink to the * 5 
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when you are going to diſh it up, put in a 


large Glaſs of Sack, ſtir it very well, and ſerve 


it up in a China Baſon. 
281. To make a Diſh of mull d Milk, 

Boil a Quart of New Milk with a Stick of 
Cinamon, then put to it a Pint of Cream, and 
jet them have one boil together, take eight 
Eggs, (leave out half of the Whites and all 
the Strains) beat them very well, put to them 
a Jill of Milk, mix all together, and ſet it over 
4 low Fire, ſtir it whilſt it begin to thicken 
like Cuſtard, ſweeten it to your Taſte, and 
grate in half a Nutmeg ; then put it into your 
Diſh with a Toaſt of White Bread. 

This is proper for a Supper. 

2282. To make Leatch. 

Take two Ounces of Iſinglaſs and break it 
into Bits, put it into hot Water, then put half 
a Pint of New Milk into the Pan with the 
Tinglaſs, ſet it on the Fire to boil, and put 
into 1t three or four Sticks of good Cinamon, 
two Blades of Mace, a Nutmag quartered, and 
two or three Cloves, boil it till the Iſinglaſs be 
diſſolved, run it through a Hair Steve into a 
large Pan, then put to it a Quart of Cream 
{weetened to your Taſte with Loaf Sugar, and 
boil them a while together; take a Quarter of 
a Pound of blanch'd Almonds beaten in Roſe- 
water, and ſtrain out all the Juice of them in- 
to the Cream on the Fire, and warm it, then 
take it off and ſtir it well together; when it has 
cooled a little take a broad ſhallow Diſh and 
put it into it through a Hair Sieve, when it is 
cold cut it in long Pieces, and lay it acroſs 

N whilſt 
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whilſt you have a pretty large Diſh ; ſo ſerve 
it up. | 

Sometimes a leſs Quantity of Iſinglaſs will 
do, according to the Goodneſs : Let it be the 


whiteſt and cleareſt you can get. 


You muſt make it the Day before you want 
it for Ule, = 
283. To make Scotch Oyſters. 
Take two Pound of the thick Part of a 
Leg of Veal, cut it in little bits clear from the 
Skins, and put it in a Marble Mortar, then 


| thred a Pound of Beef: ſuet and Put to it, and 


beat them well together till they be as fine as 
Paſte; put to it a handful of Bread-crumbs 
and two or three Eggs, ſeaſon it with Mace, 
Nutmeg, Pepper and Salt, and work it well 
together ; take one Part of your forc'd Meat 
and wrap it in the Kel;, about the Bigneſs of 
a Pigeon, the reſt make into little flat Cakes 
and fry them; the Rolls you may either broil 
in a Drigping-pan, or ſet them in an Oven; 
three is enough in a Diſh, ſet them in the 
middle of the Diſh and lay-the Cakes round; 
then take ſome ſtrong Gravy, ſhred in a few 
Capers, and two or three Muſhrooms or Oyl- 


ters if you have any, ſo thicken it up with a 


Lump of Butter, and ſerve it up hot, Garniſh 
your Diſh with Pickles, 
284. To Soil Brockley. | 
Take Brockley when it is Seeded, or at any 
other Time; rake off all the low Leaves of 
your Stalk and tye them up in Bunches as you 
do Aſparagus, cut them the ſame Length you 


.peel your Stalks z cut them in little * 
ID. an 


Way; you muſt only fry the fœall Ends, not 
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and boil them in Salt and Water by them- 


{elves 3 you muſt let your Water boil before 


you put them in; boil your Heads in Salt and 
Water, and let the Water boil before you put 
in the Brockley; put in a little Butter; it 
takes very little boiling, and if it boil] too 
quick it will take off all the Heads; you muſt 
drain your Brockley through a Sieve as you do 
Aſparagus z lie Stalks in the middle, and the 
Bunches round it, as you would do Aſpara- 

us. 
, This is proper for either a Side Diſh or a 
middle Diſh. 

285. To boil Savoy Sprouts. 

If your Savoys be Cabbag'd, dreſs off the 
out Leaves and cut them in Quarters ; take off 
a little of the hard Ends, and boil them in a 
large Quantity of Water with a little Salt; 
when boiled drain them, lie them round your 
Meat, and pour over thema little Butter, 

Any thing will boil greener in a large Quan- 
tity of Water then otherwiſe, 

286. To boil Cabbage Sprouts, 

Take your Sprouts, cut off the Leaf and 
the hard Ends, ſhred and boil them as you do. 
other Greens, not forgetting a little Butter, 

287. Tofry Parſnips to look like Trout. 

Take a middling fort of Parſnips, not over 
thick, boil them as foft as you would do for 
Fating, peel and cut them in two the long 


the thick ones z beat three or four Eggs, put 
to them a Spoonful of Flower, dip in your 
Parſnips, and fry them in Butter a light brown, 
2 have 
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have for your Sauce a little Vinegar and Bu: 
ter; fry ſome Slices to lye round about the | 
Diſh, and ſo ſerve them up. 1 

288. To make Tanſey angiber Way, chen 

Take an old Penny Loaf and cut off the WI ua 
Cruſt, ſlice it thin, put to it as much hy IP 
Cream as will wet it, then put to it fix Egg stan- 
well beaten, a little ſhred Lemon-peel, a littls (lea 
Nutmeg and Salt, and ſweeten it to you well 
Taſte; green it as you did your baked Tan. Cee. 
ley ; ſo tye it up in a Cloth and boil it; (i ful « 
will take an Hour and a Quarter boiling) when and 
you diſh it up ſtick it with a little candid 0. Ou 
range, and he a Seville Orange cut in Quar- ou 
ters round your Diſh ; ſerve it up with a little ¶ Ho 
plain Butter. 

289. To make Gooſeberry Cream. 

Take a Quart of Gooſeberries, pick, cod- 
dle, and bruiſe them very well in a Marble 
Mortar or wooden Bowl, and rub them with 
the Back of a Spoon through a Hair Steve till 
ycu take out all the Pulp from the Seeds ; take 
a Pint of thick Cream, mix it well among 
your Pulp, grate in ſome Lemon-peel, and 
{weeten it to your Taſte ; ſerve it up either in 
a China Diſh or an Earthen one. 

290. To fry Parſmnps another Way. 

Boil your Parinips, cut them in ſquare long 
Pieces about the length of your Finger, dip 
them in Egg and alittle Flower, and fry them 
a light brown; when they are fried diſh them 
up, and grate over them a little Sugar ; You 
muſt have for the Sauce a little white Wine, 
Butter, and Sugar in a Baſon, and ſet in the 
middle of yuur Diſh, 291. 70 
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291. To make Apricock Pudding. 
Take ten Apricocks, pare, ſtone, and cut 


chem in two, put them into a Pan with a 


Quarter of a Pound of Loaf Sugar, boil them 


pretty quick whilſt they look clear, ſo let them 


ſtand whilſt they are cold; then take fix Eggs, 
(leave out half of the Whites) beat them very 
well, add to them a Pint of Cream, mix the 
Cream and Eggs well together with a Spoon- 


ful of Rote water, then put in your Apricocks, 


and beat them very well together with four 
Ounces of clarified Butter, then put it into 
your Diſh with a thin Paſte under it ; half an 
Hour will bake it. 

292. To make Apricock Cuſtard. 

Take a Pint of Cream, boil it with a Stick 
ol Cinamon and ſix Eggs, (leave out four of 
the Whites ) when your Cream 1s a little cold 
mix your Eggs and Cream together, with a 
Quarter of a Pound of fine Sugar, ſet it 


| over a flow Fire, ſtir it all one Way whilſt it 


begin to be thick, then take it off and ftir it 
whilſt it be a little cold, and pour it into your 
Diſh ; take ſix Apricocks as you did for your 
Pudding, rather a little higher; when they are 


cold he them upon your Cuſtard at an equal 


long Piſtance ; if it be at the Time when you 
„ dip have no ripe Apricocks, you may lie preſerv' d 
chem Apricocks. | 

them 293. To make Jumbals another Way. 

You Take a Pound of Meal and dry it, a Pound 
Wine, of Sugar finely beat, and mix theſe together; 


n the 


then take the Yolks of five or ſix Eggs, half a 
1. 70 


Jill of chick Cream, as much as will make it 
N 3 ud 
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up to a Paſte, and ſome Corriander Seeds, lay 
them on Tins and prick them, bake them in; 
quick Oven; before you ſet them in the Oven 
wet them with a little Roſe-water and double 
refin'd Sugar to Ice them. | 

294. T9 make Apricock Chips or Peaches, 

Take a Pound of Chips to a Pound of Su- 
gar, let not your Apricocks be too ripe, pare 
them and cut them into large Chips; take 
three Quarters of a Pound of fine Sugar, ſtrow 
moſt of it upon the Chips, and let them ſtand 
till they be diſſolv'd, ſet them on the Fire, 
and boil them till they are tender and clear, 
ſtrowing the remainder of the Sugar on as 
they boil, ſkim them clear, and lay them in 
Glaſſes or Pots ſingle, with ſome Syrrup, co- 
ver them with double refin'd Sugar, ſet them 
in a Stove, and when they are criſp on one 
Side turn the other on Glaſſes and parch them, 
then ſer them into the Stove again; when they 
are pretty dry pour them on Hair Steves till 
they are dry enough to put up. 

2296. To make Sagoo Gruel. 

Take four Ounces of Sagoo and waſh it, ſet 
it over a ſlow Fire to cree, in two Quatts of 
Spring Water, let it boil whilſt it be thickiſh 
and ſoft, put in a Blade or two of Mace, and 
a Stick of Cinamon, let it boil in a while, and 
then pur in a little more Water ; take it off, 
put to it a Pint of Claret Wine and a little 
candid Orange; ſhift them, then put in the 
Juice of a Lemon, and ſweeten it to your 
Taſte.; ſo ſerve it up. 
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296. To make Spinage Toaſts. 

Take a Handful or two of young Spinage 
and waſh it, drain it from the Water, put it 
into a Pan with a Lump of Butter and a little 
Salt, let it ſtew whilſt it be tender, only turn 
itin the boiling, then take it up and ſqueeze 
out the Water, put in another Lump of But- 
ter and chop it ſmall, put to it a Handful of 
Currants plump'd, and a little Nutmeg ; have 
three Toaſts cut from a Penny Loaf well but- 
tered, then lie on your Spinage. 

This is proper for a Side Diſh either for 
Noon or Night. | 

297. To roaſt a Beaſt Kidney. 

Take a Beaſt Kidney wich a little Fat on, 
and ſtuff it all round, ſeaſon it with a little 
Pepper and Salt, wrap it in a Kell, and put it 
upon the Spit with a little Water in the Drip- 
ping-pan; what drops from your Kiduey 
thicken with a Lump of Butter and Flower for 
your Sauce. 

To make your Stuffing. 

Take a han&ful of ſweet Herbs, a few Bread- 
crumbs, a little Beef-ſuet ſhred fine, and two. 
Eggs, (leave out the Whites) mix all together 
with a little Nutmeg, Pepper and Salt; ſtuff. 
your Kidney with one: Part of the Stuffing, 
and fry the other Part in little Cakes ; fo ſerve 
it up. 

298. To ſtew Cucumber. 

Take middling Cucumbers and cut them in. 
Slices, but not too thin, ſtrow over them a. 
little Salt to bring out the Water, put them 
into. a Stew-pan or Sauce- pan, with a little 

| __ Gravy, 
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Gravy, ſome whole Pepper, a Lump of But. 
ter, and a Spoonful or two of Vinegar to your 
Taſte ; let them boil all together; thicken 
them with Flower, and ſerve them up with 
Sippets. 

299. To make an Oatmeal Pudding. 

Take three or four large Spoonfuls of Oat- 
meal dong through a Hair Sieve, and a Pint 
of Milk, put it into a Pan and let it boil a lit- 
tle whilſt it be thick, add to it half a Pound 
of Butter, 2 Spoonful of Roſe-water, a little 
Lemon-peci ſhred, a little Nutmeg or beaten 
Cinamon, and a little Salt; take ſix Eggs, 
{ Jeave out two of the Whites) and putto them 
a Quarter of a Pound of Sugar or better, beat 
them very well, ſo mix them all together; put 
it into your Diſh with a Paſte round your Diſh 
Edge; have a little Roſe-water, Butter and 
Sugar for Sauce. 

300. To make a Calve's Head Pye another 

Way. 

Half boil your Calve's Head, when 1t is 
cold cut it in Slices rather thicker than you 
would do for Haſhing, ſeaſon it with a little 
Mace, Nutmeg, Pepper and Salt, lie part of 
your Meat in the bottom of your Pye, a Layer 
of one and a Layer of another; then put 
in half a Pound of Butter and a little Gravy; 
when your Pye comes from the Oven, have 
ready the Yolks of fix or eight Eggs boiled 
hard, and lie them round your Pye ; put in a 
little melted Butter, and a Spoonful or two of 
white Wine, and give them a ſhake together 
before you lie in your Eggs; your Pye 3 
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be a ſtanding Pye baked upon a Diſh with a 
Puff-paſte round the Edge of the Diſh, but 
leave no Paſte in the Bottom of your Pye ; 
when it is baked ſerve it up without a Lid. 

This is proper for either Top or Bottom 
Diſh. 

301. To make Elder Wine. 

Take twenty Pounds of Malaga Raiſins, pick 
and chop them, then put them into a Tub 
with twenty Quarts of Water, let the Water 
be boiled and ſtand till it be cold again before 
you put in your Raiſins, let them remain to- 
ether ten Days, ſtirring it twice a Day, then 
ſtrain the Liquor very well from the Raiſins 
thro' a Canvas Strainer or Hair Sieve; add to 
it ſix Quarts of Elder Juice, five Pounds of 
Loaf Sugar, and a little Juice of Sloes to make 
it acid, juſt as you pleaſe ; put it into a Veſ- 


ſel, and let it ſtand in a pretty warm Place E 


three Months, then bottle it; the Veſſel muſt 
not be ſtop'd up till it has done working; if 
your Raiſins be very good you may leave out 
the Sugar. 

302. To make Gooſeberry Wine of ripe 

Gooſeberries. 

Pick, clean and beat your Gooſeberries in a 
Marble Mortar or Wooden Bowl, meaſure 
them in Quarts up-heap'd, add two Quarts of 
Spring Water, and let them ſtand all Night 
or twelve Hours, then rub or preſs out the 
Huſks very well, ſtrain them through a wide 
Strainer, and to every Gallon put three Pound 


of Sugar, and a Jill of Brandy, then put all 


into a ſweet Veſſel, not very full, and keep it 
very 


( 154 ) 

very cloſe for four Months, then decant it of 
till it comes clear, pour out the Grounds, ang 
waſh the Veſlel clean with a little of the Wine, 
add to every Gallon a Pound more Sugar, [+ 
it ſtand a Month in the Veſſel again, drop the 
Grounds thro' a Flannel Bag, and put it tg 
the other in the Veſſel; the tap Hole muſt 
not be over near the Bottom of the Caſk, for 
fear of letting out the Grounds. 

The ſame Receipt will ſerve for Currant 
Wine the ſame Way; let them be red Cur. 
rants, 

| 303. To make Falm Wine. 
Take a Peck of Balm Leaves, put them ina 
Tub or large Pot, heat four Gallons of Water 
ſcalding hot, ready to boil, then pour it upon 
the Leaves, ſo let it ſtand all Night, then ſtrain 


wem cthro' a hair Sieve; put to every Gallon 
of Water two Pound of fine Sugar, and ſtir it 


very well; take the Whites of four or five Eggs, 
beat them very well, put them into a Pan, and 
whiſk it very well before it be over hot, when 
the Skim begins to riſe take it off, and keep 
it ſkimming all the while it is boiling, let it boi 
three Quarters of an Hour, then put it into the 
Tub, when it is cold put a little new Yeaſt 
upon it, and beat it in every two Hours, that 


it may Head the better, fo work it for two 


Days; then put it into a ſweet Roundlet, bung 
it up cloſe, and when it is Fine bottle it. 
304. To mate Rain Wine, 


Take ten Gallons of Water, and fifty Pound 


of Malaga Raiſins, pick out the large Stalks and 
boil them in your Water, when your 1 
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boiled put it into a Tub ; take the Raiſins and 


chop them very ſmall, when your Water is blood 


warm, put in your Raiſins, and rub them very 
well with your Hand; when you put them into 
the Water, let them Work for ten Days, ſtirring 
them twice a Day, then ſtrain out the Raiſins 
in a Hair Sieve, and put them into a clean 
harden Bag, and ſqueeze it in the Preis to take 
out the Liquor; ſo put it into your Barrel; 
don't let it be over full, bung it up cloſe, and 
etit ſtand whilſt it is Fine; when you tap your 
Wine you mult not tap it too near the Bottom, 
for fear of the Grounds ; when it is drawn off 
take the Grounds out of the Barrel, and waſh 
it out with a little of your Wine, then put your 
Wine into the Barrel again, draw your Grounds 
through a flannel Bag, and put them into the 
Barrel to the reſt; add to it two Pound of Loaf 
Sugar, then bung it up, and let it ſtand a Week 
orten Days ; if it be very Sweet to your Taſte, 
let it ſtand ſome time longer, and bottle it, 
205. To make Birch Mine. 

Take. your Birch Water and boil it, clear it 
with whites of Eggs ; to every Gallon of Water 
take two Pound and a half of fine Sugar, boil 
it three quarters of an Hour, and when it is 
almoſt cold, put in a little Yeaſt, work it two 
or three Days, then put it into the Barrel, and 
to every five Gallons put in a Quart of Brandy, 
and half a Pound of ſton'd Raiſins; before 
you put up your Wine burn a brimſtone Match 
in the Barrel. | "4 

306. To make white Currant Wine, 

Take the largeſt white Currants you can get, 


ſtrip 


. er I wen. 
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ſtrip and break them in your Hand, whilſt 59 
break all the Berries; to every Quart of Pulp 
take a Quart of Water, let the Water be boiled of 
and cold again, mix them well togother, let co 
them ſtand all Night in your Tub, then ſtrain it 
them thro* a Hair Steve, and to every Gallon 

put two Pound and a half of Six penny Sugar, 

when your Sugar is diſſolved, put it into your Pc 
Barrel, diſſolve a little Iſinglaſs, whiik it with we 
Whites of Eggs, and put it in; to every four H 


Gallons put in a Quatt ot Mountain Wine, ſo rif 
bung up your Barrel; when it is Fine draw it to 
off, and take out the Grounds, (but don't tap Li 
the Barrel over low at the Bottom ) waſh out Sy 
the Barrel wich a little of your Wine, and drop Pe 
the Grounds thro” a Bag, then put it to the D. 
reſt of your Wine, and put it all into your Bartel rel 
again, to every Gallon add half a Pound more 
Sugar, and let it ſtand another Week or two; 
if it be too ſweet let it ſtand a little longer, then me 
Dottie it, and it will keep two or three Years. of 
| 307. To make Orange Ale. an 
Take forty Seville Oranges, pare and cut it! 
them in Slices, the belt coloured Seville you 00 
can get, put them all with the Juice and Seeds ne 
into half a Hogſhead of Ale; when it is tunned Cc 
up and working, put in the Oranges, and at the N af 
ſame Time a Pound and a half of Raiſins of the iff 
Sun ſtoned z when it has done Working cloſe We 
up the Bung, and it will be ready to drink ina WM cu 
Month. 


308. To make Orange Brandy, 
Take a Quart of Brandy, the Peels of eight 


Oranges thin pared, ſteep them in the way 
N orty- 
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forty-eight Hours in a cloſe Pitcher, then take 


chree Pints of Water, put into it three Quarters 


of a Pound of Loaf Sugar, boil it till half be 
conſumed, and let it ſtand till cold, then mix 
it with the Brandy. 

309. To make Orange Wine. 

Take ſix Gallons of Water, and fifteen 
Pound of powder Sugar, the Whites of fix Eggs 
well beaten, boil them three Quarters of an 
Hour, and ſkim them whilſt any Skim will 
riſe ; when it is cold enough for working, put 
to it ſix Ounces of the Syrrup of Citron or 
Lemons, and ſix Spoonfuls of Yeaſt, beat the 
Syrrup and Yeaſt well together, and put in the 
Peel and Juice of fifty Oranges, work it two 
Days and a Night, then tun it up into a Bar- 
rel, ſo bottle it at three or four Months old. 

310. To make Cowſlip Wine. 

Take ten Gallons of Water, when it is al- 
moſt at boiling, add to it twenty-one Pound 
of fine Powder Sugar, let it boil half an Hour, 
and ſkim it very clean; when it is boiled put 
it in a Tub, let it ſtand till you think it be 
cold to fet on the Yeaſt ; take a Porringer of 
new Yeaſt off the Fat, and put to it a few 
Cowſlips ; when you put on the Yeaſt, putin 
a few every Time it is ſtirr'd, till all the Cow- 
ſlips bein, which muſt be ſix Pecks, and let it 
work three or four Days ; add to it ſix Lemons, 
cut off the Peel, and the Inſides put into your 
Barrel, then add to it a Pint of Brandy; when 
you think it has done working, cloſe up your 
Veſſel, let it ſtand a Month, and then bottle 
it ; you may let your: Cowſlips lie a Week or 

| ten 
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ten Days to dry before you make your Wine, 
for it makes it much finer ; you may put ina 
Pint of white Wine that 1s good, inſtead of 
the Brandy. | 
311. To make Orange Wine another Way. 

Take fix Gallons of Water, and filteen 
Pound of Sugar, put your Sugar into the Wa. 
ter on the Fire, the Whites of fix Eggs well 
beaten, and whiſk them into the Water, when 
it is cold ſkim it very well whilſt any Skim 
riſes, and let it boil for half an Hour ; take 
fifty Oranges, pare them very thin, put them 
into your Tub, pour the Water boiling hot 
upon your Oranges, and when it 1s Blood- 
warm put on the Yeaſt, then put in your Juice, 
let it work two Days, and ſo tun it into your 
Barrel ; at ſix Weeks or two Months old bot- 
tle it ; you may put to it in the Barrel a Quart 
of Brandy. 

312. To make Birch Wine another Way. 

Toa Gallon of Birch Water, put two Pound 
of Loaf or very fine Lump Sugar, when you 
put it into the Pan whiſk the Whites of four 
Eggs; (four Whites will ſerve for four Gal- 
ions) whiſk them very well together before it 
be boiled, when it is cold put on a little Yeaſt, 
let it work a Night and a Day in the Tub, be- 
fore you put it in your Barrel put in a Brim- 
ſtone Match burning; take two Pound of Iſin- 
glaſs cut in little Bits, put to it a little of your 
Wine, let it ſtand within the Air of the Fire 
all Night; take the Whites of two Eggs, beat 
it with your Iſinglaſs, put them into your Bar- 
rel and ſtir them about with a Stick; this 


Quantity 
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Quantity will do for four Gallons ; to four 


\ Gallons you muſt have two Pounds of Raifins 


ſhred, put them into your Barrel, cloſe it up, 
but not too cloſe at the firſt, when it is fine, 
bottle it. 

313. Tomate Apricock Wine. 

Take twelve Pound of Apricocks when full 
Ripe, ſtone and pare them, put the Paring in- 
to three Gallons of Water, with ſix Pounds of 
Powder Sugar, boil them together half an 
Hour, ſkim them well, and when it is Blood- 
warm put it on the Fruit; it muſt be well 
bruiſed, cover it cloſe, and let it ſtand three 
Days; ſkim it every Day as the Skim niſes, 
and put it thro? a Hair Steve, adding a Pound 
of Loaf Sugar; when you put it into the Veſ- 
{el cloſe it up, and when it is fine bottle it. 

314. To make Orange Shrub, 

Take Seville Oranges when they are full 
ripe, to three ozen of Oranges put half a 
Lozen of large Lemons, pare them very thin, 
the thinner the better, ſqueeze the Lemons and 


Oranges together, ſtrain the Juice tho“ a hair 


Sieve, toa Quart of the Juice put a Pound and 
a Quarter of Loaf Sugar; about three Dozen 
of Oranges (if they be good) will make a 
Quart of Juice, to every Quait of Juice put 
a Gal lon of Brandy, put it into a little Barrel 
with an open Bung with all the Chippins of 


your Oranges, and bung it up cloſe ; when it 


is fine bottle it. 


This is a pleaſant Dram, and ready for 
Punch all the Vear. 
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| 215. To make ſtrong Mead 
Take twelve Gallons of Water, eight Pounds 
of Sugar, two Quarts of Honey, and a few 
Cloves, when your Pan boils take the White 
of eight or ten Eggs, beat them very wel, 
put them into your Water before it be hot, and 
whiſk them very well together ; do not ler ir 
boil but ſkim it as it riſes till it has done ii 
ing, then put it into your Tub; when it is a. 
bout Blood-warm put to it three Spoonfuls of 
new Yeaſt ; take eight or nine Lemons, pare 
them and ſqueeze out the Juice, put them both 
together into your Tub, and let them work 
two or three Days, then put it into your Bar- 
rel, but it muſt not be too full; take two or 
three Penny-worth of Iſinglaſs, cut it as ſmal! 
as you can, beat it in a Mortar about a quarter 
of an Hour, it will not make it ſmall ; but 
that it may diſſolve ſooner, draw out a litt!: 
of the Mead into a Quart Mug, and let it ſtand 
within the Air of the Fire all Night ; take 
the Whites of three Eggs, beat them very 
well, mix them with your Iſinglaſs, whiſk 
them together, and put them into your Barrel, 
bung it up, and when it is fine bottle it. 
You may order Iſinglaſs this Way to put it 
into any ſort of made Wine. 
316. To make Mead another Way. 
Take a Quart of Honey, three Quarts of 
Water, put your Honey into the Water, when 
it is diflolved, take the Whites of four or five 
Eggs, whiſk and beat them very well together, 
and put them into your Pan; boil it whillt the 
Skim riſes, and ſkim it very clean; put it in- 
| | {0 
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to your Tub, when it is warm put in two or 
three Spoonfuls of light Yeaſt, according to 
the Quantity of your Mead, and let it work 
two Nights and a Day. To every Gallon put 
in a large Lemon, pare and ſtrain it, put the 
Juice and Peel into your Tub, and when it is 
wrought put it into your Barrel; let it work 
three or four Days, ſtir it twice a Day with a 
Thible, ſo bung it up, and let it ſtand two or 
three Months, according to the hotneſs of the 
Weather. 

You muſt try your Mead two or three times 
in the above Time, and if you find the Sweet- 
neſs going off, you muſt take it ſooner. 

317. To make Oder. 

Draw off the Cyder when it hath been a 
Fortnight in the Barrel, put it into the ſame 
Barrel again when you have cleaned it from the 


_ Grounds, and if your Apples were ſharp, and 


that you find your Cyder hard, put into every 
Gallon of Cyder a Pound and half of Six- 
penny or Five-penny Sugar; to twelve Gal- | 
lons of this take halt an Ounce of Iſinglaſs, 
and put to it a Quart of Cyder; when your 
Iſinglaſs is diſſolved put to it three Whites of 
Eggs, whiſk them altogether, and put them 
into your Barrel; keep it up cloſe for two 
Months and then bottle it. 
318 To make Cowflip Wine. 

Take two Pecks of Pecps, and four Gal- 
lons of Water, put to every Gallon of Water 
two Pound and a Quarter of Sugar, boil the 
Water and Sugar together a Quarter of an 
Hour, then put it into a Tub to cool, put in 

O 3 the 


( 162 ) 
the Skins of four Lemons, when it is cold 
bruiſe your Peeps, and put into your Liquor; 
add to it a Jill of Yeaft, and the Juice of four 
Lemons, let them be in the Tub a Night and 
a Day, then put it into your Barrel, and keep 
it four Days ſtirring, then clay it up cloſe for 
three Weeks and bottle it. Put a Lump of 
Sugar in every Bottle. 
319. To mate Red Currant Wire. 

Let your Currants be the beſt and ripeſt you 
ean get, pick and bruiſe them; to every Gal. 
lon of Juice add five Pints of Water, put it 
to your Berries in a Stand for two Nights and 
a Day, then ſtrain your Liquor through a hair 
Sieve; to every Gallon of Liquor put two 
Pound of Sugar, ſtir it till it be well diffolved, 
put it into a Roundlet, and let it ſtand four 
Daye, then draw it off clean, put in a Pound 
and a half of Sugar, ſtirring it well, waſh out 
the Roundlet with ſome of the Liquor, ſo tun 
it up cloſe; if you put two or three Quarts of 
Raſps bruiſed among your Berries, it makes it 
taſte the better. | 

You may make white Currant Wine the 
ſame Way, only leave out the Raſps. 

320. To make Cherry Wine. 

Take eight Pound of Cherries and ſtone 
them, four Quarts of Water, and two Pound 
of Sugar, ſkim and boil the Water and Su- 
gar, then put in the Cherries, let them have 
one boil, put them into an earthen Pot till the 
next Day, and ſet them to drain thro? a Sieve, 
then put your Wine into a Spicket Pot, clay 


it up cloſe, and look at it every two or three 
Days 


cold 
UOr; 
four 
and 
Keep 
for 


P of 


yon 
Gal. 
ut it 
and 
hair 
two 
ved, 
four 
bund 
Out 
tun 
ts of 
es It 


the 


tone 
und 

Su- 
ave 

the 
eve, 
clay 
1ree 


Jays 


( 163 ) 
Days after; if it do not work, throw into it 
2 handful of freſh Cherries, ſo let it ſtand ſix 
or eight Days, then if it be clear, bottle it up. 

321. To make Cherry Wine another Way. 

Take the ripeſt and largeſt Kentiſh Cherries 

ou can get, bruiſe them very well, Stones 
and Stalks altogether, put them into a 'Tub, 
having a Tap to it, let them ſtand fourteen 
Days, then pull out the Tap, let the Juice run 
from them, and put it into a Barrel, let it 
work three or four Days, then ſtop it up cloſe 
three or four Weeks, and bottle it off, 

This Wine will keep many Years and be 
exceeding rich. 2 

322. To make Lemon Drops. 

Take a Pound of Loaf Sugar, beat and ſift 
it very fine, grate the Rhind of a Lemon and 
put it to your Sugar; take the Whites of three 
Eggs and whiſk them to a Froth, ſqueeze in 
ſome Lemon to your Taſte, beat them for half 
an Hour, and drop them on white Paper; be 
ſure you let the Paper be very dry, and ſift a 
little fine Sugar on the Paper before you drop 
them. If you would have them Yellow, take 
a Pennyworth of Gambouge, ſteep it in ſome 
Roſe-water, mix to it ſome Whites of Eggs 
and a little Sugar, ſo drop them, and bake 
them in a low Oven. 

373. To make Gooſeberry Wine another Way. 

Take twelve Quarts of good ripe Gooſe- 
berries, ſtamp them, and put to them twelve 
Quarts of Water, let them ſtand three Days, 
ſtir them twice every Day, ſtrain them, and 
put to your Liquor fourteen Pound of ws. ; 

when 
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- when it is diffolved ſtrain it through a Flannel 
Bag, and put it into a Barrel, with half an 
Ounce of Iſinglaſs; you muſt cut the Iſinglaßs 
in Pieces, and beat it whilſt it be ſoft, put to 
ita Pint of your Wine, and let it ſtand within 
the Air of the Fire ; take the Whites of four 
Eggs and beat them very well to a Froth, put 
in the Iſinglaſs, and whiſk the Wines and it 
together; put them into the Barrel, clay it 
cloſe, and let it ſtand whilſt Fine, then bottle 
it for Uſe. 

324. To make Red Currant Wine another 

Way. 

Take five Quarts of red Currants, full ripe, 
bruiſe them, and take from them all the Stalks, 
to every five Quarts of Fruit put a Gallon of 
Water ; when you have your Quantity ſtrain 

them through a Hair Sieve, and to every Gal- 

lon of Liquor put two Pounds and three quar- 
ters of Sugar; when your Sugar is diſſolved 
tun it into your Caſk, and let it ſtand three 

Weeks ; then draw it off, and put to every 

Gallon a quarter of a Pound of Sugar ; waſh 

your Barrel with cold Water, tun it up, and 

let it ſtand about a Week ; to every ten Gal- 
lons put an Ounce of Iſinglaſs, diſſolve it in 
ſome of the Wine, when it is diſſolved put to 
it a Quart of your Wine, and beat them with 

a Whifk, then put it into the Caſk, and ſtop 

it up cloſe ; when it is Fine bottle it. 

It you would have it taſte of Raſps, put to 
every Gallon of Wine a Quart of Raſps; it 
there be any Grounds in the bottom of the 
Caſk when you draw off your Wine, dry ; 

* them 
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them thro? a Flannel Bag, and then put it into 
your Caſk. 

325. To make Mulberry Wine. 

Gather your Mulberries when they are full 
ripe, beat them in a Marble Mortar, and to 
every Quart of Berries put a Quart of Water 
| when you put them into the Tub rub them 
very well with your Hands, and let them ſtand 
all Night, then ſtrain them through a Sieve z 
to every Gallon of Water put three Pound of 
Sugar, and when the Sugar is diſſolved put it 
into your Barrel; take two Pennyworth of I- 
finglais and clip it in Pieces, put to it a little 
Wine, and letit ſtand all Night within the Air 
of the Fire; take the Whites of two or three 
Eggs, beat them very well then put them to 
the Iſinglaſs, mix them well together, and put 
them into your Barrel, ſtirring it about when 
it is put in; you muſt not let it be over full, 
nor bung it cloſe up at firſt; ſet it in a cool 
Place and bottle it when fine, 

326. To make Blackberry Wine. 

Take Blackberries when they are full ripe, 
and ſqueeze them the ſame Way as you did the 
Mulberries. If you add a few Mulberries it 
will make your Wine have a much better 
Taſte, 

327. To make Syrrup of Mulberries. 

Take Mulberries when they are full ripe, 
break them very well with your Hand, and 
drop them thro* a Flannel Bag; to every 
Pound of Juice take a Pound of Loaf Sugar, 
beat it ſmall, put it to your Juice, ſo boil and 


{kim it very well; you muſt ſkim it all the 
Time 
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Time it is boiling ; when the Skim has done 
riſing it is enough ; when it is cold bottle it 
and keep it for Uſe. | 
w_— may make Raſpberry Syrrup the ſame 
ay. 
328. To make Raſpberry Brandy. 
Take a Gallon of the beſt Brandy you can 
get, and gather your Raſpberries when they 
are full ripe, and put them whole into your 
Brandy; to every Gallon of Brandy take three 
Quarts of Raſps, let them ſtand cloſe covered 
for a Month, then clear it from Raſps, and 
put to it a Pound of Loaf Sugar; when your 
Sugar is diſſolved and a little ſettled, boil it 
and keep it for Uſe. 
329. To mate Black Cherry Brandy. 
Take a Gallon of the beſt Brandy, and eight 
Pound of Black Cherries, ſtone and put them 
into your Brandy in an earthen Pot; bruiſe 
the Stones in a Mortar, then put them into 
your Brandy, and cover them up clole, let 
them ſteep fora Month or fix Weeks, ſo drain 
it and keep it for Uſe. 
You may diſtil the Ingredients if you pleaſe. 
330. To make Ratifie Brandy. 
Take a Quart of the Beſt Brandy, and about 
a Jill of Apricock Kernels, blanch and bruile 
them in a Mortar, with a Spoonfull or two of 
Brandy, fo put them into a large Bottle with 
your Brandy ; put to it four Ounces of Loaf 
Sugar, let it ſtand till you think it has got the 
Taſte of the Kernels, then pour it out and put 
in a little more Brandy, if you pleaſe. 


331. 70 
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331. To make Cowflip Syrrup. 

Take a Quartern of freſh pick'd Cowſlips, 

at to them a Quart of boiling Water, let 
them ſtand all Night, and the next Morning 
drain it from the Cowſlips; to every Pint of 
Water put a Pound of fine Powder Sugar, and 
boil it over a flow Fire; ſkim it all the Time 
in the boiling whilſt the Skim has done riſing; 
then take it off, and when it is cold put it into 
a Bottle, and keep it for Uſe. 

332. To make Lemon Brandy, 

Take a Gallon of Brandy, chip twenty-five 
Lemons, (let them ſteep twenty-four Hours) 
the Juice of ſixteen Lemons, a quarter of a 
Pound of Almonds blanch'd and beat, drop it 
through a Jelly-bag twice, and when it is Fine 
bottle it; ſweeten it to your Taſte with double 
rehned Sugar before you put it into your Jelly 
Bag. You muſt make it with the beſt Brandy 
you can get, 

333. To make Cordial Water of Cowl ps. 

lake two Quarts of Cow!lip-peeps, a Slip 
of Balm, two Sprigs of Roſemary, a Stick of 
Cinnamon, half an Orange-peel, half a Le- 
mon-peel, a Pint of Brandy, and a Pint of 
Ale; lay all theſe to ſteep twelve Hours, then 
diſtil them on a cold Still, 

334. To make Milk Punch. 

Take two Quarts of old Milk, a Quart of 
good Brandy, the Juice of fix Lemons or O- 
ranges, whether you pleaſe, and about fix 
Ounces of Loaf Sugar, mix them altogether 
and drop them through a Jelly-bag ; take off 
the Peel of two of the Lemons or Oranges, 

and 
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and put it into your Bag, when it is run of 
bottle ir ; *twill keep as long as you pleaſe, 
To make Milk Punch another Way. 
Take three Jills of Water, a Jill of old 
Milk, and a Jill of Brandy, ſweeten it to your 
Taſte; , you muſt not put any Acid into this, 
for it will make it curdle. 
This is a cooling Punch to drink in a Morn- 


ing. 
y 336. To make Punch another Jay. 

Take five Pints of boiling Water and one 
Quart of Brandy, add to it the Juice of four 
Lemons or Oranges, and about ſix Ounces of 
Loaf Sugar; when you have mix'd it toge- 
ther, ſtrain it through a Hair Sieve or Cloth, 
and put into your Bowl the Peel of a Lemon 
or Orange. 

337. To make Acid for Punch. 

Take Gooſeberries at their full Growth, 
pick and beat them in a Marble Mortar, and 
{queeze them in a harden Bag thro* a Preſs, 
when you have done run 1t through a Flannel 
bag, and then bottle it in ſmall Bottles ; put a 
little Oil on every Bottle, ſo keep it for Uſe. 

338. To bottle Gooſeberries. 

Gather your Gooſeberries when they are 
young, pick and bottle the:n, put in the Cork 
looſe, ſet them in a Pan of Water, with a lit- 
tle Hay in the Bottom, put them into the 
Pan when the Water 1s cold, Jet it ſtand on a 
low Fire, and mind when they are Codled; 
don't let the Pan boil, if you do it will break 


the Bottles; when they are cold faſten the 


Cork, and put on a little Roſin, ſo keep them 
tor Uſe. | 339. To 
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339. To bottle Damaſcenes. 

Take your Damaſcenes before they are full 
ripe, and gather them when the Dew is off, 
pick off the Stalks, and put them into dry 
Bottles; don't fill your Bottles over full, and 


keep them in a Cellar, and cover them over 
with Sand. | 

340. To preſerve Orange Chips to put in 

Glaſſes. 

Take a Seville Orange with a clear Skin, 
pare it very thin from the White, then take 
a Pair of Sciſſars and clip it very thin, and 
boil it in Water, ſhifting it two or three times 
in the boikng to take out the Bitter ; then 
rake half a Pound of double refined Sugar, 1 
boil it and ſkim it, then put in your Orange, ll. 
{o let it boil over a ſlow Fire whilſt your Syr- 
rup be thick, and your Orange look clear, 
then put it into Glaſſes, and cover it with 
Papers dipt in Brandy ; if you have a Quanti- [2 
ty of Peel, you muſt have the larger Quantity 
of Sugar. 

341. To preſerve Oranges or Lemons, 

Take Seville Oranges, the largeſt and ruf- 
feſt you can get, clear of Spots, chip them 
very fine, and put them in Water for two 
Days, ſhifting them twice or three times a 
Day, then boil them whilſt they are ſoft ; take 
and cut them in Quarters, and take out all the 
Pippins with a Penknife, ſo weigh them, and 
to every Pound of Orange, take a Pound and 
half of Loaf Sugar; put your Sugar into a 
Pan, and to every Pound of Sugar a Pint of 
P Water, 
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Water, ſet it over the Fire to melt, and when 
it boils ſkim it very well, then put in your 
Oranges; if you would have any of them 
whole, make a httle hole at the Top, and take 
out the Meat With a Tea Spoon, ſet your O. 
ranges over a ſlow Fire to boil, and keep them 
ſkimming all the while; keep your Orange 
as much as you can with the Skin downwards; 
| you may cover them with a Delf-plate, to bear 
| them down in the boiling ; let them boil for 
three Quarters of an Hour, then put them in- 
| to a Pot or Baſon, and let them {ſtand two 
Days covered, then boil them again whilſt they 
look clear, and the Syrrup be thick, fo put 
them into a Pot, and lie cloſe over them a 
Paper dip'd in Brandy, and tye a double Px 
E at the Top, ſet them in a cool Place, and 
keep them for Uſe. If you would have your 
Oranges that are whole to look pale and clear, 
to put in Glaſſes, you muſt make a Syrrup of 
Pippin Jelly; then take ten or a dozen Pip- 
| pins, as they are of Bigneſs, pare and ſlice 
them, and boil them in as much Water as wil 
cover them, till they be throughly tender, % 
FAY ſtrain your Water flom the Pippins through a 
Hair Steve, then ſtrain it through a Flannel 

Bag; and to every Pint of Jelly take a Pound 

of double refined Sugar, ſet it over a Fire to 

boil, and fkim it, let it boil whilft it be thick, 

| then put it into a Pot and cover it, but they 
1 will keep beſt if they be put every one in diffe- 
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Currants you can get, ſtrip them from the 
talks, and put them in a Pot, ſtop them cloſe 
up, and boil them in a Pot of Water over the 
Fire, till they be thoroughly codled and begin 
to look Pale, then put them in a clear Hair- 
Gieve to drain, and run the Liquor through a 
Flannel Bag; to every Pint of your Liquor 
put in a Pound of your double refined Sugar; 
you muſt beat the Sugar fine, and put it in by 
Degrees, ſet it over the Fire and boil it whilſt 
any Skim will riſe, then put it in Glaſſes for 
Uſe; the next Day clip a Paper round, and 
dip it in Brandy to lie on your Jelly; if you 
would have your Jelly a light Red, put in half 
of white Currants, and in my Opinion it looks 
much better. 

343. To preſerve Apricocks, 

Take Apricocks before they be full ripe, 
ſtone and pare them, then weigh them, and 3 
to every Pound of Apricocks take a e | 
double refin'd Sugar, beat it very ſmall, lie on 
part of your Sugar under the Apricocks, and 


ö 


Night, the next Day put them in a Stew. pan 
or Braſs pan; don't do over many at once in 
your Pan, for fear of breaking, let them boil 
over a Now Fire, ſkim them very well, and 
turn them two or · three times in the boiling z 
you muſt but about half do them at t 
firſt, and let them ſtand whilſt they be cool, 
then let them boil whilſt your Apricocks look 
clear, and the Syrrup thick, put them into 
your Pots or Glaſſes, when they are cold cover 
them with a Paper dipt in Brandy, then tye 
| 2 2 another 
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another Paper cloſe over your Pot to keep out 
| the Air, | 

344- To make Marmalade of Apricocks. 
Take what Quantity of Apricocks you ſhal] 
think proper, ſtone them, and put them im- 
mediately into a Skellet of boiling Water, keep 
them under Water on the Fire till they he 
ſoft, then take them out of the Water and 
wipe them with a Cloth, weigh your Sugar 
with your Apricocks, weight for weight, then 


diſſolve your Sugar in Water, and boil it to a ſt 
candy Height, then put in your Apricocks, P. 
being a little bruiſed ; let them boil but a 2 
Quarter of an Hour, then glaſs them up. 
: 345. To know when your Sugar is at can- 
| dy Height. P 
Take ſome Sugar and clarify it till it come 1 5 
to a candy Height, and keep it ſtill boiling till I © 
it become thick, then ſtir it with a Stick from V 
| An, and when it is at candy Height it will b 
y from your Stick like Flakes of Snow, or b 
| Feathers flying in the Air, and till it comes to 
that Height it will not fly, then you may ule | 
it as you pleaſe. 1 
346. To make Marmalade of Quinces White. : 
Take your Quinces and codle them as you e 
do Apples, when they are ſoſt pare them and b 
cut them in Pieces, as if you would cut them 


for Apple Pyes, then put your Cores, Parings 
and the Waſte of your Quinces in ſome Wa- 
ter, and boil them. faſt for tear of turning Red, 
until it be ſtrong Jelly; when you ſee the Jelly 
pretty Strong ſtrain it, and be fure you boil 
them uncovered z; add as much Sugar as the 
Weight 
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p ot Weight of your Quinces unto yourJelly, till it 
ks. be boil'd to a Height, then put in your codled 
ſhall Quinces and boil them uncovered till they be 
2 im- enough, and ſet them near the Fire to harden, 
keep 347. To make Quiddeny of Red Currantber- 
Y Nes. 
gy Put your Berries into a Pot with a Spoonful 
Sugar or two of Water, cover it cloſe, and boil them 
then in ſome Water, when you think they are enough 
to a ſtrain them, and put to every Pint of Juice 2 
ocks, Pound of Loaf Sugar, boil it up Jelly Height, 
but a and put them into the Glaſſes for Uſe. 
348. To preſerve Gooſeberries. 

11 To a Pound of ſton'd Gooſcberries put A 

Pound and a quarter of fine Sugar, wet the 
dome Sugar with the Gooſeberry Jelly; take a Quart 
g till of Gooſeberries, and two or three Spoonfuls of 
from Water, boil them very quick, let your Sugar 


will be melted, and then put in your Gooſebernes z 
7, or boil them till clear, which will be very quickly. 


es to 349. To make little Almond Cakes. 

uſe i Take a Pound of Sugar and eight Eggs, beat 
them well an Hour, then put them into A 

os Pound of Flower, beat them together, blanch 

you a quarter of a Pound of Almonds, and beat 

ng them with Roſe Water ro keep them from 

2 Oiling, mix all together, butter your Tins, and 

ings bake them half an Hour. 

Wa- Half an Hour is rather too long for them to 

Red, ſtand in the Oven. 

ſelly 350. To preſerve Red Gooſeberries. 

boil Take a Pound of Six-penny Sugar and 2 

the !1ttle Juice of Currants, put to it a Pound and 


ight a halt of Gooſeberries, and let them boil uick 
N 9 
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a quarter of an Hour; but if they be for Jam 
they muſt boil better than half an Hour, 

They are very proper for Tarts, or to eat 
43 Sweet-Meats. 

351. Tebotlle Berries another Way. 

Gather your Berries when they are full grown, 
pick and bottle them, tye a Paper over them, 
prick it with a Pin, and ſet it in the Oven; 
after you have drawn, and when they are 
Codled, take them out, and when cold cork 


them up; roſin the Cork over, and keep them 
for Ule. 


352. To keep Barberries for Tarts all the 


Zear. 

Take Berries when they are full Ripe, and 
pick them from the Stalk, put them into dry 
Bottles, cork them up very cloſe and keep them 
for Uſe. 

You may do Cr amberries the ſame W ay. 
253. To preſerve Barberries for Tarts. 

Take Barberries when full Ripe, ſtrip them, 
take their Weight in Sugar, and as much Wa- 
ter as will wet your Sugar, give it a boil and 
ſkim it; then put in your Berries, let them 
boil whilſt they they look clear and your Syrrup 
thick, ſo put them into a Pot, and when they 
are cold cover them up with a Paper dip'd in 
Brandy. 

354. To preſerve Damaſcenes. 

Take Damaſcenes before they are full ripe, 

and prick them, take their Weight in Sugar, 


and as much Water as will wet your Sugar, 


= it a Boll and ſkim it, then put in your 
pen, let them hays oue Scald, 1 
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ſet them by whilſt cold, then ſcald them 
again, and continue ſcalding them twice a Day 
whilſt your Syrrup look thick, and the Da- 
maſcenes clear; you mult never let them boil ; 
do them in a Braſs Pan, and do not take them 
out in the Doing; when they are enough put 
them into a Pot, and cover them up with a 
Paper dip'd in Brandy. 

355. How to keep Damaſcenes ſor Tarts, 

Take Damaſcenes before they are full Ripe, 
to every Quart of Damaſcenes put a Pound of 
powder Sugar, put them into a. pretty broad 
Pot, aLayer of Sugar andaLayer of Damaſcenes, 
tye them cloſe up, ſet them in a ſlow Oven, 
and let them have a Heat every Day whilſt the 
Syrrup be thick and the Damaſcenes enough; 
render a little Sheep ſuet and pour over them, 
lo keep them for Uſe. 

356. Tokeep Damaſcenes another Way. 

Take Damaſcenes before they be quite ripe, 
pick off the Stalks and put them into dry 
Bottles ; cork them as you. would do Ale, and 
keep them in a cool Place for Uſe. 

To mate Mango of Codlins. 

Take Codlins when they are at their full 
Growth, and of the greeneſt Sort, take a little 
out of the End with a Stalk, and then take 
out the Core ; lie them in a ſtrong Salt and 
Water, let them lie ten Days or more, and fill 
them with the ſame Ingredients as youdo other 
Mango, only ſcald them oftner. 

358. To pickle Currantberries, 

Take Currants either red or white before 
they are thoroughly ripe ; you muſt not. 2 
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them from the Stalk ; make a Pickle of Sal 
and Water, and alittle Vinegar, fo keep them 
for Uſe. 

They are proper for Garniſhing. 

359. To keep Barberries inſtead of preſery- 
ing 

Take Barberries and lie them in a Pot, a 
Layer of Barberries and a Layer of Sugar, pick 
oi Seeds out before for garniſhing Sweet- 
meats; if for Sauces put ſome Vinegar to 
them: 

360. To keep Aſparagus or Green. Peaje a 

Fear, 

| Take Green-Peaſe, green them as you do 
Cucumbers, and ſcald thern as you do other 
Pickles made of Salt and Water; let it be al- 
ways new Pickle, and when you would uſe 
them boil them in freſh Water. 

261. To make white Paſte of Prppins. 

Take ſome Pippins, pare and cut them in 
Halves, and take out the Cores, then boil 
them very tender in fair Water, and ſtrain them 
thro? a Sieve, then clarify two Pound of Sugar 
with two whites of Eggs, and boil it to a 
candy Height, put two Pound and a half of 
the Pulp of your Pippins into it, let it ſtand 
over a flow Fire drying, keeping it ſtirring till 
it comes clear from the Bottom of your Pan, 
then lie them upon Plates or Boards to dry, 

362. To make green Paſte of Pippins. 
Take green Pippins, put them into a Pot 

and cover them, let them ſtand infufing over 
a low Fire five or ſix Hours, to draw the 
rednels or ſappineſs from them, and then ſtrain 


them 
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them through a Hair Sieve z take two Pound 
of Sugar, boil it to a candy Height, put to it 
two Pound of the Pulp of your Pippins, keep 
it ſtirring over the Fire till it comes clean from 
the Bottom of your Pan, then lay it on Plates 
or Boards, and ſet it in an Oven or Stove to 


dry. 
it 363. To make red Paſte of Pippins. 

Take two Pound of Sugar, clarify it, then 
take Roſſet and temper it very well with fair 
Water, put it into your Syrrup, let it boi] till 
your Syrrup is pretty red coloured with it, then 
ſtrain your Syrrup through a fine Cloth, and 
boil it till it be at candy Height, then put to 
it two Pound and a half of the Pulp of Pip- 
pins, keeping it ſtirring over the Fire till it 
comes clean from the Bottom of the Pan, then 
lie it on Plates or Boards, ſo dry them. 

364. To preſerve Fruit Green. 

Take your Fruit when they are green, and 
ſome fair Water, ſet it on the Fire, and when 
it is hot put in the Apples, cover them cloſe, 
but they muſt not boil, ſo let them ſtand till 
they be ſoft, and there will be a thin Skin on 
them, peel it off, and ſet them to cool, then 
put them in again, let them boil till they be 
very green, and keep them as whole as you 
can; when you think them ready to take up, 
make your Syrrup far them; take their weight 
In Sugar, and when your Syrrup 1s ready put 
the Apples into it, and boil them very well in 
3 they will keep all the Year near ſome 

Ire, 

You may do green Plumbs or other Fruit, 

| 365. To 
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265. To make Orange Marmalade. 
Take three or four Seville Oranges, grate 
them, take out the Meat, and boil the Rhinds 


- whilſt they are tender; ſhift them three or four 


Times in the boiling to take out the Bitter, 
and beat them very fine in a Marble Mortar; 


to the Weight of your. Pulp take a Pound of 


Loaf Sugar, and to a Pound of Sugar you 
may add a Pint of Water, boil and ſkim it 


before you put in your Oranges, let it boil half 


an Hour very quick, then put in your Meat, 
and to a Pint take a Pound and a half of Su- 
gar, let it boil quick half an Hour, ſtir it all 
the Time, and when 1t is boiled to a Jelly, 
put it into Pots or Glaſſes ; cover it with a Pa- 
per dip'd in Brandy. | 

366. To make Quinces white another Way. 

Codle your Quinces, cut them in ſmall 
Pieces, and to a Pound of Quinces take three 
Quarters of a Pound of Sugar, boil it to a 
candy Height, having ready a Quarter of a 
Pint of Quince Liquor boil'd and ſkim*d, put 
the Quinces and Liquor to your Sugar, bo! 
them till it look clear, which will be very 
quickly, then cloſe your Quince, and when 


cold cover it with Jelly of Pippins to keep the 


Colour. 
367. To make Gooſeberry Vinegar. 


| To every Gallon of Water take ſix Pound 


of ripe Gooſeberries, bruiſe them, and pour 
the Water boiling hot upon your Berries, cover 
it Cloſe, and ſet it in a warm Place to foment, 
till all the Berries come ro the Top, then draw 


it off, and to every Gallon of Liquor put a 
—_— Pound 


” - +, - 
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Ponnd and half of Sugar, then tun it into a 
Caſk, ſet it in a warm Place, and in fix Mondlis 
it will be fit for Uſe. 

368. To make Gooſeberry Wine another 

Way. 

Take three Pound of ripe Gooſcherries to a 
Quart of Water, and a Pound of Sugar, ſtamp 
your Berries, and throw them into your Water 
as you ſtamp them, it will make them ftrain 
the better; when it is ſtrained put in your Su- 
gar, beat it well with a Diſh for Halt an Hour, 
then ſtrain 1t through a finer Strainer than be- 
fore into your Veſlel, leaving it ſome room to 
work, and when it is clear bottle it; your 
Berries muſt be clean pick'd before you uſe 
them, and let them be at their full Growth 
when you Uſe them, rather changing Colour, 

369. To make Jam of Cherries. 

Take ten Pound of Cherries, ſtone and boil 
them till the Juice be waſted, then add to it 
three Pound of Sugar, and give it three or foui 
good Boils, then put it into your Pots. 

370. To preſerve Cherries. 

To a Pound of Cherries take a Pound -of 
Sugar finely ſifted, with which ſtrow the Bot- 
tom of your Pan, having ſton'd the Cherries, - 
lay a Layer of Cherries and a Layer of Sugar, 
ſtrowing the Sugar very well over all, boil 
them over a quick Fire a good while, keeping 
them clean ſkim'd till they lock clear, and the 
Syrrup is thick, and both cf one Colour; 
when you think them half done, take them 
off the Fire for an Hour, after which ſet them 
on again, and to every Pound of Fruit put in 
a quarter 


| 

i 
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a quarter of a Pint of the Juice of Cherrie; 
and red Currants, ſo boil them till enough, 
and the Syrrup is jellied, then put them in 3 
Fot, and keep them cloſe from the Air, 
371. To preſerve Cherries for drying. 

Take two Pound ofCherries and ſtone them, 
put to them a Pound of Sugar and as much 
Water as will wet the Sugar, then ſet them on 
the Fire, let them 901] til] they look clear, then 
take them oli the Fire and let them ſtand x 
while in the Syrtup, and then take them up 
and lay them on YVapers to dry, 

372. To preſerve Fruit green all the Year, 

Gather your Fruit when they are three Parts 
ripe, on a very dry Day, when the Sun ſhines 
on them, then take earthen Pots and put them 
in, cover the Pots with Cork, or bung them 
that no Air can get into them, dig a Place in 
the Earth a Yard deep, ſet the Pots therein 
and cover them with the Earth very cloſe, and 
keep them for Ule. 

W hen you take any out cover them up again 
as at the firſt, 

373. How to keep Kidney Beans all Winter, 

Take Kidney Beans when they are young, 
leave on both the Ends, lay a Layer of Salt at 
the bottom of your Pot, and then a Layer of 
Beans, and fo on till your Pot be full; cover 
them cloſe at the Top that they get no Air, 
and ſet them in a cool Place; before you boil 
them lay them in Water ali Night, let your 
Water boil when you put them in, {without 
Salt) and pur into it a Lump of Butter about 
the bigneſs of a Walnut, 
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374. To candy Argelico, 

Take Angelico when it is young and tender, 
take off all the Leaves from the Stalks, boil it 
in the Pan with ſome of the Leaves under, and 
ſome at the Top, till it be ſo tender that you 
can peel off all the Skin, then put it into ſome 
Water again, cover it over with ſome of the 
Leaves, let it ſimmer over a ſlow Fire till it 
be Green, when it is Green drain the Water 
from it, and then weigh it; to a Pound of 
Angelico take a Pound of Loaf Sugar, put a 
Pint of Water to every Pound of Sugar, bo!l 
and ſkim it, and then put in your Ange!ico 
it will take a great deal of boiling in the Su- 
gar, the longer you boil it and the Greener it 
will be, boil it whilſt your Sugar be candy 
Height by the Side of your Pan; if you would 
have it nice and white, you muſt have a Pound 
of Sugar boiled candy Height in a Copper- 
diſn or Stew-pan, ſet it over a Chafing- diſh, 
and put it into your Angelico, let it have a 
boil, and it will candy as you take it out. 

375. To ary Pears, 

Take half a Peck of good baking Pears, 
(or as many as you pleaſe ) pare and put them 
in a Pot, and to a Peck of Pears put in two | 
Pound of Tuzar;z you muſt put in no Water 
but lie the Parings on the Top of your Pears, 
tye them up cloſe, and ſet them in a brown 
Bread Oven; when they are baked lay them in 
4 Dripping-pan, and flat them a little with 
your Pan; ſet them in a low Oven, and turn 
them every Day whilſt they be throughly dry; 


vo keep them for Uſe. 


Q vou 


(178) 
You may dry Pippins the ſame Way, only 
as you turn them grate over them a tt 
Sugar. 
376. To preſerve Currants in Bunches, 
Boil your Sugar to the fourth Degree « 
boiling, tye your Currants up in Bunches, ther 
place them in order in the Sugar, and giz: 
them ſeveral covered Boilings, ſkim then 
quick, and let them not have above two o 1 
three Seethings, then ſkim them again,  aniMa m 
ſet them into the Stove in the preſerving Par, thin 
the next Day drain them, and dreſs them tf. 
Bunches, ſtrow them with Sugar, and W. 
them in a Stove or in the Sun, you 
377. To ary Apricocks. Wa 
To a Pound of Apricocks put three Qua- 
ters of a Pound of Sugar, pare and ſtone then, 
to a Layer of Fiuit lie a Layer of Sugar, 
them ſtand till the next Day, then boil then 
again till they be clear, when cold take then 
out of the Syrrup, and lay them upon Glaſſe 
or China, and fift them over with double re 
fin'd Sugar, ſo ſet them on a Stove to di, 
next Day if they be dry enough turn then, 
and ſift the other Side with Sugar; Jet tix 
Stones be broke and the Kernels blanch'd, aud 
give them a boil in the Syrrup, then put then 
into the Apricocks; you muſt not do too mary 
at a Time, for fear of breaking them in th 
Syrrup; do a great many, and the more 50 
do in it the better they will Taſte. 
378. To make Jumballs another Way. 
Take a Pound of Meal dry, a Pound d 
Sugar finely beat, mix them together; the 
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„ only take the Yolks of five or ſix Eggs, as much 
a litth thick Cream as will make it up to a Paſtz, 
and ſome Corriander Seeds; roll them and lay 
cher. ¶ chem on Tins, prick and bake them in a quick 
Tree of Oven; before you ſet them in the Oven wet 
s, then them with a little Roſe- Water and double re- 
nd giv: WW fin'd Sugar, and it will Ice them. 
1 them 379. To preſerve Oranges Whole. 
£90 or Take what Quantity of Oranges you have 
p, ana mind to preſerve, chip off the Rhind, the 
18 Pa, chiner and better, put them into Water twen- 
them inMlty-four Hours, in that Time ſhift them in the 
nd Water (to take off the Bitter) three Times; 
you muſt ſhift them with boiling Water, cold 
Water makes them hard; put double the 
e Qua Weight of Sugar for Oranges, diſſolve your 
e them, {WSugar in Water, ſkim it, and clarify it with 
gar, the White of an Egg; before you put in your 
il then Oranges, boil them in Syrrup three or four 
de then Times, three or four Days betwixt each Time; 
GlaſlyWyou muſt take out the Inmeat of the Oranges 
uble very clean, for fear of mudding the Syrrup. 
to Cry, 380. To make Jam of Damaſcenes. | 
them Take Damaſcenes when they are ripe, and 
jet tio two Pound of Damaſcenes take a Pound of 
d, ugar, put your Sugar into a Pan with a Jill 
ut then! Water, when you have boiled it put in 
0 many our Damaſcenes, let them boil pretty quick, 
in eim them all the Time they are bolling, 
1ore hen your Syrrup looks thick they are enough, 
ut them into your Pots, and when they are 
ay. old cover them with a Paper dip'd in Bran- 
ny 8 tye them up cloſe, and keep them for 
; the Cie. 
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381. To make clear Cakes »f Gooſeberries, 

Take a Pint of Jelly, a Pound and a Quas 
tern of Sugar, make your Jelly with three or 
four Spoonfuls of Water, and put your Sugar 
and Jelly together, ſet it over the Fire to 
Heat, but don't let it boil, then put it into 
the Cake Pots, and ſet it in a flow Oven til] 
iced over. 

x 382. To make Bullies Cheeſe. 

Take half a Peck or a Quartern of Bullies, 
whether you pleaſe, pick off the Stalks, put 
them in a Pot, and ſtop them up very cloſe, 
ſet them in a Pot of Water to boil for two 
Hours, and be ſure your Pot be full of Water, 
and boil them whilſt they be enough, then 
put them in a Hair Sieve to drain the Liquor 
from the Bullies; and to every Quart of Li- 
quor put a Pound and Quartern of Sugar, boi! 
it over a ſlow Fire, keeping it ſtirring all the 
Time: You may know when it is boiled high 
enough by the parting from the Pan, and 
cover it with Papers dip'd in Brandy, ſo tye it 
up cloſe, and keep it for Uſe. 

| 383 To make Jam of Bullies. 

Take the Fullies chat remained in the Steve, 
to every Quart of it take a Pound of Sugar, 
and put it to your Jam, boil it over a flow 
Fire, put it in Pots, and keep it for Uſe. 

384. To make Hrrup of Gilli flowers. 

Take five Pints of clipt Gilliflowers, two 
Pints of boiling Water and put to them, then 
put them in an earthen Pot to infuſe a Night 
and a Day, take a Strainer and ſtrain them 
out; to a Quart of your Liquor put a Pound 
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and half of Loaf Sugar, boil it over a ſlow 
Fire, and ſkim it whilſt any Skim riſes; ſo 
when it is cold bottle it for Uſe. 

383. To pickle Gilliflowers. 

Take Clove of Gilliflowers, when they are 
at full Growth, clip them and put them into a 
Pot, put them pretty ſad down, and put to 
them ſome white Wine Vinegar, as much as 
will cover them; ſweeten them with fine pow- 
der Sugar, or common Loaf; when you put 
in your Sugar ſtir them up that your Sugar may 


go down to the Bottom; they muſt be very 


ſweet; let them ſtand two or three Days, and 
then put in a little more Vinegar; ſo tye them 
up for Uſe, 

386. To pickle Cueumbers ſliced. 

Pare thirty large Cucumbers, ſlice them 
into a Pewter Diſh, take ſix Onions, ſlice and 
ſtrow on them ſome Salt, ſo cover them, and 
let them ſtand to drain twenty four Hours; 
make -your Pickle of white Wine Vinegar, 
Nutmeg, Pepper, Cloves and Mace, boil the 


| Spices in the Pickle, drain the Liquor clean 


from the Cucumbers, put them into a deep 


Pot, pour the Liquor upon them boiling hot, 
and cover them very cloſe; when they are 


cold drain the Liquor from them, give it ano- 
ther boil, and when it is cold pour it on them 
again; ſo keep them for Uſe. 

387. To make Cupid Hedge-Hogs. 

Take a Quarter of a Pound of Jordan Al- 
monds, and halt a Pound of Loaf Sugar, put 
it into a Pan with as much Water as will juſt 
wet it, let it boil whilſt it be ſo thick as will 
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ſtick to your Almonds, then put in your Al. 
monds and let them boil in it; have ready x 
Quarter of a Pound of ſmall coloured Con 
firs; take your Almonds out of the Syrrup 
one by one, and turn them round whulit they 
be covered over, ſo lie them ona Pewter-diſh 
as you do them, and ſet them before the Fire, 
whilft you have done them all. 

They are pretty to put in Glaſſes, or to ſet 
in a Deſert. 

388. To make Almond Hedge-Togs. 
Take half a Pound of the beſt Almonds, 
and blanch them, beat them with two or three 
Spoonfuls of Roſe- water in a Marble- Mortar 
very ſmall, then take ſix Eggs, (leave out two 
of che Whites ) beat your Eggs very well, take 
half a Pound of Loaf Sugar beaten, and four 
Ounces of clarified Butter, mix them all well 
together, put them into a Pan, ſet them over 
the Fire, and keep it ſtirring whilſt it be ſtiff} 
then put it into a China Diſn, and when it is 
cold put it up into the Shape of an Hedge- 
Hog, put Currants for Eyes, and a Bit "of 
candid Orange for Tongue; you may leave 
out part of the Almonds unbeaten ; take them 
and ſplit them in two, then cut them in Jong 
Bits to ſtick into your Hedge-Hog all over, 
then take two Pints of Cream Cuſtard to pour 
over your Hedge-Hog, according to the Big- 
nels of your Diſh; lie round your Diſh Edge 
flices of candid or preſerved Orange, which 
you have, ſo ſerve it up, 

389. To Pot Salmon to keep half a Year. 

Take a vide of freſh Salmon, take our the 

Bone, 
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Bone, cut off the Head and ſcald it; you 
muſt not waſh it but wipe it with a dry Cloth; 
cut it in three Pieces, ſeaſon it with Mace, 
Pepper, Salt and Nutmeg, put it into a flat 
Pot with the ſkin Side downwards, lie over it 
a Pound of Butter, tye a Paper over it, and 


ſend it to the Oven, about an Hour and a half 
will bake it; if you have more Salmon in your 
Pot than three Pieces it will take more baking, 
and you muſt put in more Butter; when it is 
baked take it out of your Pot, and lie it on a 
Fiſh-plate to drain, and take off the Skin, ſo 
ſeaſon it over again, for if it be not well Sea- 
ſoned it will not keep; put it into your Pot 
piece by piece; it will Keep beſt in little Pots, 
when you put it into your Pots, 2 it well 


down with the back of your Han 


and when 


it is cold cover it with clarified Butter, and let 
it in a cool Place; fo keep it for Uſe, 
390 To make à Codling Pye, 

Take Codlings before they be over old, 
hang them over a flow Fire to codle, when 
they are ſoft peel off the Skin, ſo put them 
into the Water again, then cover them up with 
Vine Leaves, and let them hang over the Fire 
whilſt they be Green; be ſure you don't let 
them boil ; lie them whole in the Diſh, and 
bake them in Puff-paſte, but leave no Paſte in 


the Bottom of the Diſh ; 


put to them a little 


ſhred Lemon- peel, a Spoonful of Verjuice or 
Juice of Lemon, and as much Sugar as you 
think proper, aceording to the largeneſs of 


your Pye, 


391. 20 
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391. To make a Colliflower Pudding. 

Boil the Flowers in Milk, take the Tops 
and lay them in a Diſh, then take three Jill, 
of Cream, the Yolks of eight Eggs, and the 
Whites of two, ſeaſon it with Nutmeg, Cin- 
amon, Mace, Sugar, Sack or Orange-flower 
Water, beat all well together, then pour it 
over the Colliflower, put it in the Oven, bake 
tt as you would a Cuſtard, and grate Sugar 
over it when it comes out of the Oven. 

Take Sugar, Sack and Butter for Sauce, 

392. To make Stock for Hartſhorn Felly. 

Take five or fix Ounces of Hartſnorn, put 
it into a Gallon of Water, hang it over a 
ſlow Fire, cover it cloſe, and let it boil three 
or four Hours, ſo ſtrain it; make it the Day 
before you uſe it, and then you may have it 
ready for your Jellies, | 

393. To make Syrrup of Violets. 

Take Violets and pick them; to every 
Pound of Violets put a Pint of Water, when 
the Water is juſt ready to boil put it to your 
Violets, and ſtir them well together, let them 
infuſe twenty-four Hours and ſtrain them; 
to every Pound of Syrrup, take almoſt two 
Pound of Sugar, beat the Sugar very well. and 
put it into your Syrrup, ſtir it that the Sugar 
may diſſolve, let it ſtand a Day or two, ſtir- 
ing it two or three Times, then ſet it on the 
Fire, let it be but warm and it will be thick 
enough. | 
Lou may make your Syrrup either of Vio- 
lets or Gilliflowers, only take the Weight of 
Sugar, let it ſtand on the Fire til] it be rey 
or, 
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hot, and the Syrrup of Violets muſt be only 


warn. 


394. To pickle Cockles. 

Take Cockles at a full Moon and waſh them, 
then put them in a Pan, and cover them with 
a wet Cloth, when they are enough put them 
into a Stone Bowl, take them out of the Shells 


and waſh them very well in their own Pickle; 


let the Pickle Tettle every time you waſh them, 
then clear it off; when you have cleaned them, 
put the Pickle intoa Pan, with a Spoonful or two 
of white Wine and a little white Wine Vinegar, 
to your Taſte, put in a little Jamaica and whole 
Pepper, boil it very well in the Pickle, then 
put in your Cockles, let them have a boil and 
Skim them, when they are cold put them in a 
Bottle with a little Oil over them, ſet them in 

a cool Place and keep them for Uſe. X 

395. To preſerve Quinces whole or in 
Duarters, 

Take the largeſt Quinces when they are at 
full Growth, pare them and throw them into 
Water, when you have par'd them cut them 
in Quarters, and take out the Cores; if you 
would have any whole, you mult take out the 
Cores with a Scope; fave all the Cores and 
Parings, and put them in a Pot or Pan to 


| codle your Quinces in, with as much Water 


as will cover them, ſo put in your Quinces in 
the middle of your Parings into the Pan, ( be 
ſure you cover them cloſe up at the Top) ſo 
let them hang over a ſlow Fire whilſt they be 
thoroughly tender, then take them out and . 


weigh them; to every Pound of Quince take a 
Pound 
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Pound of Loaf Sugar, and to every Pound 
of Sugar take a Pint of the ſame Water you 
codled your Quinces in, ſet your Water and 
Sugar over the Fire, boil it and ſkim it, then 
put in your Quinces, and cover it cloſe up, {ct 
it over a ſlow Fire, and let it boil whillt your 
Quinces be red and the Syrrup thick, then put 
them in Pots for Uſe, dipping, a Paper in 
Brandy to lie over them. 

396. To pickle Sbrimps. 

Take the Jargeſt Shrimps you can get, pick 
them out of the Shells, boil them in a Jill of 
Water, oi as much Water as will cover them, 
accerding as you have a Quantity of Shrimps, 
ſtrain them through a Hair Sieve, then put to 
the Liquar a little Spice, Mace, Cloves, 
whole Pepper, white Wine, white Wine Vi- 
negar, and a little ſalt to your Taſte ; boil 
them very well together, when it 1s cold put 
in your Shrimps, they are fit for Uſe. 

397. To pickle Muſcles. 

Waſh your Muſcles, put them into a Pan 
as you do your Cockles, pick them out of the 
Shells, and waſh them in the Liquor; be ſure 
you take of the Beads, ſo boil them in the 
Liquor with Spices, as you do your Cockles, 
only put to them a little more Vinegar than 
you do to Cockles. 

398. TopickleWalnuts Green. 

Gather Walnuts when they are as you can 
run a Pin through them, pare them and put 
them in Water, and let them lie four or five 
Days, ſtirring it twice a Day to take out the 
Bitter, then put them in ſtrong Salt and Watkr, 


let 


— - a Ma Sa£ 


| ( 18p'). | 

ſet them lie a Week or ten Days, ſtirring it 
once or twice a Day, then put them in freſh 
Salt and Water, and hang them over a Fire, 

at to them a little Allum, and cover them 
up cloſe with Vine Leaves, let them hang over 
a ſlow Fire whilſt they be Green, but be ſure 
don't let them boil, when they are Green put 
| them into a Sieve to drain the Water from 
them. 


399. To makea pickle for them, 

Take a little good Alegar, put to it a little 
long Pepper and Jamaica Pepper, a few Bay 
Leaves, a little tiorſe-raddiſh, a handful or 
two of Muſtard-ſeed, a little Salt and a little 
Rockambol if you have any, if not a few Sha- 
lots ; boil them altogether in the Alegar, which 
put ro your Walnuts and let it ſtand three or 
four Days, giving them a Scald once a Day, 
then tye them up for Ule. 

A Spoonful of this Pickle is good for Fiſſi- 
Sauce, or a- Calve's Head Haſh. 


Pan 400. To Pickle Walnuts Black. 
the Gather Walnuts when they are ſo tender that 
ſure you can run a Pin through them, prick them 
the all with a Pin very well, lie them in freſh Wa- 
<les, ter, and let them he for a Week, ſhifting them 
than once a Day; make for them a ſtrong Salt and 
Water, and let them lie whilſt they be Yellow, 
ſtirring thera once a Day, then take them aut 4 
can of the Salt and Water, and boil it, put it on 
put the Top of your Walnuts, and let your Pot 
five ſtand in the Corner End, ſcald them once or 
the twice a Day whillt they be black. 
atkr, Vou may make the ſame Pickle for thoſe, 
let as you did for the Green ones. 401. To Mi 
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3401. To pickle Oyſters, 

Take the largeſt Oyſters you can get, pick. 
them whole out of the Shell, and take off the 
Beards, waſh them very well in their own 
Pickle, ſo let the Pickle ſettle, and Clear it off 
put it into a ſtew Fan, put to it two or three 
Spoonfuls of White Wine, and a little White 
Wine Vinegar ; don't put in any Water, for 
if there be not Pickle enough of their own get 
a little Cockle-pickle and put to it, a little a. 
maica Pepper, white Pepper and Mace, boil 
and ſkim chem very well; you muſt ſkim it Wa 
before you put in your Spices, then put in your WM fre! 
Oyſters, and boil them in the Pickle, when lum 
they are cold put them into a large Bottle, with Vere 


a little Oil on the Top, ſet them in a cool Place Y 

and keep them for Ule. lam 
| 402. To Pickle large Cucumber 5. 

Take Cucumbers and put them in a ſtrong 1 


Salt and Water, let them tie whilſt they bc and 
throughly Yellow, then ſcald them in the ſame with 
Salt and Water they lie in, ſet them on the a le 
Fire and ſcald them once a Day whilſt they are and 
Green; take the beſt Alegar you can get, put ae 
to it a little Jamaica Pepper and Black Pepper, : 
ſome Horſe - Raddiſh in Slices, a few Bay | 
Leaves, and a little Dill and Salt, ſo ſcald your tte 
Cucumbers twice or thrice in this Pickle, then I >! 
put them up for Uſe. hav 
403. To Pickle Onions. ther 

Take the ſmalleſt Onions you can get, peel bett 
and put them into a large Quantity of fair Wa- the 
ter, let them lie two Days, and ſhift* them i /®? 
twice ® Day; then drain them from the Wa- the! 
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ter, take a little diſtill'd Vinegar, put to them 
two or three Blades of Mace, and a little white 
Pepper and Salt, boil it, and pour it upon your 
Onions, let them ſtand three Days, ſo put them 
into little Glaſſes, and tie a Bladder over them; 
they are very good done with Alegar; for 
common uſe, only put in Jamaica Pepper in- 
ſtead of Mace. 
404. To pickle Elder Buds. 

Take Elder Buds when they are the bigneſs 
of ſmall Walnuts, lie them in a ſtrong Salt and 
Water for ten Days, and then ſcald them in 
freſh Salr and Water, put in a Lump of Al- 
lum, let them ſtand in the Corner End clole co- 
vered up, and ſcalded once a Day whilſt Green. 

You may do Radiſh Cods or Brown Buds 
lame Way. | 

405. To make the Pickle. 

Take a little Alegar or white Wine Vinegar, 
and put to it two or three Blades of Mace, 
with a little whole Pepper and Jamaica Pepper, 
a few Bay Leaves and Salt, put to your Buds, 


and ſcald them two or three Times, then they 


are fit for Uſe. 

406. To pickle Muſhrooms. 
Take Muſhrooms when treſh gathered, Tort. 
the large ones from the Bottoms, cut off the 
talks, waſh them in Water with a Flannel, 
lave a Pan of Water ready on the Fire to boil 
them in, for the leſs they lie in the Water the 
better; let them have two or three Boils over 
the Fire, then put them into a Steve and when 
you have drained the Water from them put 

them into a Pot, may over them a * 
| 3 
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of Salt, ſtop them up cloſe with a Cloth, an 
let them ſtand two or three Hours on the hy 
Hearth or Range End, giving your Pot: 
ſhake now and then; then drain the Pickk 
from them, and lie them in a Cloth for x 
Hour or two, ſo put into them as much diftil!! 
Vinegar as will cover them; let them lie; 
Week or ten Days, then take them out, an 
put them in dry Bottles; put to them a lit) 
white Pepper, Salt and Ginger ſliced, fill then 
up with diſtill'd Vinegar, put over them a litt 
ſweet Oil, and cork them up cloſe ; it you 
Vinegar be good they will keep two or thre: 
Years : I know it by Experience, 

You mult be ſure not to fill your Bottles: 
bove three Parts full, if you do they will rg 
keep. 

407. To pickle Muſhrooms another Nu 

Take Muſhrooms and waſh them wal 
Flannel, throw them into Water as you wal 
«hem, only pick the ſmall from the large, pu 
them into a Pot, throw over them a little Sal 
ſtop up your Pot cloſe with a Cloth, boil then 
in a Pot of Water as you do Currants when yd 
make a jelly, giving them a Shake now ar 
then; you may gueſs when they are enouz 
by the Quantity of Liquor that comes fron 
them; when you think they are enough (tra 
from them the Liquor, put in a little wh 
Wine Vinegar, and boi] in it a little Mac 
white Pepper, Jamaica Pepper, and flic'd Gi 
ger when it is cold put it to the Muſhroom 
bottle them, and keep them tor Uſe. 
They will keep this Way very well, 2 


hai 
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h, ave more of the Taſte of Muſhrooms, but 
the boyMkhcy will not be altogether ſo White. 

Pot: 408. To pickle Petatoe Crabs, 

Pichi Gather your Crabs when they are young, 


1 for at 
Ciftill'4 
m lie! 
It, and 
a lit! 
ill then 
1 a itte 
if you 
Or thre: 


ndabout the bigneſs of a large Cherry, lie 
hem in a ſtrong Salt and Water as you do o- 
ker Pickles, let them ſtand for a Week or ten 
Jays, then icald them in the ſame Water they 
je in twice a Day whilſt Green; make the 
ame Pickle for them as you do for Cucumbers 
e ſure you ſcald them twice or thrice in the 
ickle and they will keep the better. 
409. To pickle large Buttons. 

Take your Buttons, clean them and cut them 
three or four Pieces, put them into a large 
auce pan to ſtew in their own Liquor, put to 
em a little Jamaica and whole Pepper, a 
lade or two of Mace, and a little Salt, cover 
up, let it ſtew over a ſlow Fire whilſt you 
ink they are enough, then ſtrain from them 
eir Liquor, and put to it a little white Wins 
megar or Alegar, which you pleaſe, give it 
boil together, and when it is cold put it to 
Jour Muſhrooms, and keep them for Ute. 
You may pickle Flaps the ſame Way. 

410. To make Catebup. | 
Take large Muſhrooms when they are freſh 
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zh ſtraathered, cut off the dirty Ends, break them 
le wil]! in your Hands, put them ina ſtone Bowl, 
e MacyWith a handful or two of Salt, and let them 
c'd Lind all Night; if you don't get Muſhrooms 


hroongough at once, with a little Salt they will keep 
Day or two whilſt you get more, ſo put them 
a ſtew Pot, and ſet them in an Oven with 


R-2 Houſhold 


ell, al 
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Houſhold Bread; when they are enough rain 
from them the Liquor, and let it ſtand to ſei 
tle, then boil it with a little Mace, Jamaica 
and whole black Pepper, two or three Shallot,, 
boil it over a flow Fire for an Hour, when i 
is boiled, let it ſtand to ſettle, and when it i; 
cold bottle it; if you boil it well it will keep: 
Year or two; you muſt put in Spices accord. 
ing to the Quantity of your Catchup; you 
. muſt not waſh them, nor put to them any 
Water, 
411. To make Mango of Cucumbers or ſma!! 
Mellons.. 

Gather Cucumbers when they are Green, 
cut a bit off the End and take out all the Meat, 
lie them in a large Salt and Water, let them 
lie for a Week or ten Days whilit they be Vel. 
low, then ſcald them in the ſame Salt and Wa. 
ter they lie in whilſt Green, then drain from 
them the Water, Take a little Muſtard- ſeed, 
a little Horſe Radiſh, ſome ſcraped and ſome 
ſhred fine, and a handful of Shallots, a Clay 
or two of Garlick if you like the Taſte, and: 
little ſhred Mace; take fix or eight Cucumben bre. 
ſmhred fine, mix them amongſt the reſt of the 
- "Ingredients, then fill your Mellons or Cucum- 
bers with the Meat, and pur in the Bits at the 
Ends, tye them on with a String, ſo take a 
much Alegar or white Wine Vinegar as wil 
well cover them, and put into it a little Ja 
maica and whole Pepper, a little Horſe-Radiſh 
and a handful or two of Muſtard-ſeed, then 
boil it, and pour it upon your Mango; let i 
ſtand in the corner End two or three Days 

| icaid 
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ſttan ald them once a Day and then tye them up 
0 let- ſor Uſe. 
maica 412: To pickle Garkins. 
allots, Take Garkins of the firſt Growth, pick. 
hen it Wl them clean, put them in a ſtrong Salt and Wa- 


n it is ter, let them lie for a Week or ten Days whilſt 
ceep al they be throughly Yellow, then ſcald them in 
ccord. ¶ the ſame Salt and Water they lie in, ſcald them 


once a Day, and let them lie whilſt they are 
Green, then ſet them in the corner End cloſe 
covered, 


you 
m any 


ſma!] 413- Tomake Pickle for your Cucumboth. 
Take a little Alegar, (the Quantity i 

Green, be equal to the Quantity of your Cucumbers, 
Meat; MW and ſo muſt your Seaſoning ) a little Pepper, 
them alittle Jamaica Pepper and long Pepper, two 

be Tel or three Shallots, a little Horſe-Radiſh ſcraped. 
id Weg or ſliced, a little Salt and a bit of Allum, boi 
n _ them all together, and ſcald your Cucumber” 
d- ſeed, 


two or three Times with your Pickle, ſo % 
d ſome | FM 


them up for Uſe. | 
a Clay 414 To pickle Colliflower White. - 
, anda Take the whiteſt Colliflower you can get, 
umben break it in Pieces the bigneſs of a Muſhroom ;.. 
of the Ml take as muck diſtilbd Vinegar as will cover it, 
_ucun WE and put to it a little white Pepper, two OF. 
s at the three Blades of Mace, and a little Salt, then 
take boi it and pour it on your Colhflowers three 
as wil Times, ler it be cold, then put it into your 
tele J. Glaſſes or Pots, and wet a Bladder to tye over. 
Radiſi it to kꝛep our the Air. 1 
„ then 415. To pickle Red Cabbage. 
let i Takea Red Cabbage, chuſe it a purple Red, 
e Days WE tor the light Red never p: oves a good Colour, 
{caid R 2 . {a 


— 
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ſo take your Cabbage and ſhred it in very thin 
Shices, ſeaſon it with Pepper and Salt very well, 
let it lie all Night upon a broad Tin, or a drip- 
ping Pan ; take a little Alegar, put to it a little 
Jamaica Pepper, and two or three Raſes of 
Ginger, boil them together, and when it is 
cold pour it upon your Cabbage, and in two 
or three Days Time it will be fit for Uſe. 
You may throw a little Colliflower amongſt 
it, and it will turn Red. 
416. To pickle Colliflower another Way. 
Take the Colliflower and break it in Pieces 
the bigneſs of a Muſhroom, but leave on a 
ſhort Stalk with the Head ; take ſome white 
Wine Vinegar, into a Quart of Vinegar put 
fix Penny worth of Cochineal beat well, alſo a 
little Jamaica and whole Pepper, and a little 
Salt, boil them in Vinegar, pour it over the 

Colliflower hot, and let it ſtand two or three 
- - Days cloſe covered up; you may ſcald it once 
> —anthree Days whilſt it be Red, when it is Red 
"take it out of Pickle, and waſh the Cochineal 

off in the Pickle, ſo ſtrain it through a hair 
Sieve, and let it ſtand a little to ſettle, then 
put it to your Colliflower again, and tye it up 
for Uſe; the longer it lies in the Pickle the 
redder it will be. 

2 417. Topickle Walnuts White. 

Take Walnuts when they are at full Growth 
and can thruſt a Pin through them, the largeſt 
ſort you can get, pare them, and cut a bit off 
one End whilſt you ſee the White, ſo you mult 
pare off all the Green, if you cut through the 
Whyte to the Kernel they will be ſpotted, and 

6 put 
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t them in Water as you pare them ; you 


' muſt boil them in Salt and Water as you do 


Muſhrooms, and will take no more boiling 
than a Muſhroom ; when they are boiled lay 
them on a dry Cloth to drain out of the Wa- 
ter, then put them into a Pot, and put to them 
as much diſtill'd Vinegar as will cover them, 
let them lie two or three Days; then take a lit- 
tle more Vinegar, put to it a few Blades of 
Mace, a little white Pepper and Salt, boil them 
together, when it is cold take your Walnuts 
out of the other Pickle and put into that, let 
them lie two or three Days, pour it from them, 
give it another boil and ſkim it, when it is cold 
put it to your Walnuts again, put them into a 
Bottle, and put over them a little ſweet Oil. 
cork them up, and ſet them in a cool Place; 
if your Vinegar be good they will keep as 
long as the Muſhrooms. 

418. To pickle Barberries. | 

Take Barberries when full Ripe, put them 
intoa Pot, boil a ſtrong Salt and Water, then 
pour it on them botling hot. 

419. To make Barley-Sugar. 

Boll Barley in Water, ſtrain it through a 
hair Steve, then put the Decoction into clarifi- 
ed Sugar brought to a candy Height, or the 
laſt Degree of boiling, then take it off the Fire, 
and let the boiling ſetcle, then pour it upon a 
Marble Stone rubb'd with the Oil of Olives, 
when it cools and begins to grow hard, cut it 
into Pieces, and rub it into Lengths as you 
pleaſe, 


420. To 
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420 To pickle Purſiain. 
Take the thickeſt Stalks of Purſlain, lay 
them in Salt and Water ſix Weeks, then take 
them out, put them into boiling Water, and 
cover them well; let them hang over a ſlow 
Fire till they be very Green, when they are 
cold put them into a Pot, and cover them well 
with Beer Vinegar, and keep them covered 
cloſe. | 
421. To make Punch another Way, 
Take a Quart or two of Sherbet before you 
put in your Brandy, and the Whites of four 
or five Eggs, beat them very well, and ſet it 
over the Fire, let it have a Boil, then put it 
into a Jelly Bag, ſo mix the reſt of your Acid 
and Brandy together, (the Quantity you de- 
ſign to make) heat it and run it all through 
your Jelly Bag, change it in the running off 
whilſt it look fine; let the Peel of one or two 
Lemons lie in the Bag; you may make it the 
Day be fore you uſe it, and bottle it. 
422. To make new College Puddings. 
Grate an old Penny Loaf, put to it a like 
Quantity of Suet ſhred, a Nutmeg grated, a 
little Salt and ſome Currants, then beat ſome 
Fggs in a little Sack and Sugar, mix all toge- 
ther, and knead it as Stiff as for Manchet, and 
make it up in the form and ſizeof a Turkey 
Egg, but a little flatter ; take a Pound of But- 
ter, put it in a Diſh or ſtew Pan, and ſet it 
over a clear Fire in a Chaſing Diſh, and rub 
your Butter about the Diſh till it is melted, then 
put your2?uddings in, and cover the Diſh, but 
often turn your Puddings till they are brown 


' for a quarter of an Hour before you make up 
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alike, and when they are enough grate ſome 


Sugar over them, and ſerve them up hor. 
For a fide Diſh you muſt let the Paſte lie 


your Puddings. 
423. To make a Cuſtard Pudding. 
Take a Pint of Cream, mix with it ſix Eggs 
well beat, two Spoonfuls of Flower, half a 
Nutmeg grated, alittle Salt and Sugar to your 
Taſte ; butter your Cloth, put it in when the 
Pan boils, baſte it juſt half an Hour, and melt 
Butter for the Sauce, 
424. To make fry'd Toaſts. 
Chip a Manchet very well, and cut it round 
ways in Toaſts, then take Cream and eight 
Eggs ſeaſoned with Sack, Sugar and Nutmeg, 
and let theſe Toaſts ſteep in it about an Hour, 
then fry them in ſweet Butter, ſerve them u 
with plain melted Butter, or with Butter, Sack 
and Sugar, as you pleaſe. 
425,. To make Sauce for Fiſh or Fleſh. 
Take a Quart of either Vinegar or Alegar, 
put 1t into a Jug, then take Jamaica Pepper 
whole, ſome ſliced Ginger and Mace, a few 
Cloves, ſome Lemon-peel, Horſe-radiſh ſlic'd, 
ſweet Herbs, ſix Shallots peeled, eight An- 
choves, and two or three Spoonfuls of ſhred 
Capers, put all theſe in a Linnen Bag, and put 
the Bag into your Alegar or Vinegar, ſtop the 
Jug cloſe, and keep it for Ule. 
A Spoonful cold is an Addition to Sauce for 
either Fleſh or Fiſh. | | | 
426. To make a ſavoury Diſh of Veal. 
Cut large Collops of a Leg of Veal, 1 Prone 
| them 
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them abroad on 2 Dreſſer, hack them with the 
Back of a Knife, and dip them in the Volks 
of Eggs, ſeaſon them with Nutmeg, Mace, 
Pepper and Salt, then make forc'd Meat with 
ſome of your Veal, Beef-ſuet, Oyſters chop'd, 
and ſweet Herbs ſhred fine, and the aboveſaid 
Spice, ſtrow all theſe over your Collops, rol! 
and tye them up, put them on Skewers, tye 
them to a Spit and roaſt them ; and to the reſt 
of your forc'd Meat add the Yolk of an Egg 
or two, and make it up in Balls and fry them, 
put them in a Diſh with your Meat when 
roaſted, put a little Water in the Diſh under 
them, and when they are enough put to it an 
-» Anchove, a little Gravy, a Spoonful of white 
Wine, and thicken it up with a little Flower 
and Butter, ſo fry your Balls and lie round the 
Diſh, and ſerve it up. 

This is proper for a ſide Diſh either at Noon 
or Night, 

427. To make French Bread. 

Take half a Peck of fine Flower, the Yolks 
of fix Eggs and four Whites, a little Salt, a 
Pint of Ale Yeaſt, and as much new Milk 
made Warm as will make it a thin light Paſte, 
ſtir it about with your Hand, but be ſure don't 
knead them; have ready fix wooden Quart or 
Pint Diſhes, fill them with the Paſte, (not o- 
ver full) let them ſtand a quarter of an Hour 
to riſe, then turn them out into the Oven, and 
when they are baked raſp them. The Oven 
muſt be quick. 

428. To make Gingerbread another Way. 
Take three Pound of fine Flower, and the 
| Rhind 
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Rhind of a Lemon dried and beaten to Pew- 
der, half a Pound of Sugar, or more if you 
like it, a little Butter, and an Ounce and a half 
of beaten Ginger, mix all theſe together, and 
wet it pretty Stiff with nothing but Treacle; 
make it into Rolls or Cakes as you pleaſe ; if 
you pleaſe you may add candid Orange peel 
and Citron; butter your Paper to bake it on, 
and let it be baked hard. 

429. To make Quince Cream. 

Take Quinces when they are full ripe, cut 
them in Quarters, ſcald them till they be ſoft, 
pare them and maſh the clear Part of them, 
and the Pulp, and put it through a Sieve, take 


an equal Weight of Quince and double reſin'd 


Sugar beaten "and ſifted, and the Whites of 
Eggs beat till it is as white as Snow, then put 
It into Dithes, 

You may do Apple Cream the ſame Way. 


430. To make Cream of any preſerv'd Fruit. 


Take half a Pound of the Pulp of any 
nreſerv*d Fruit, put it in a large Pan, put to 
it the Whites of two or three Eggs, beat them 
well together for an Hour, then with a Spoon 
take off, and lay it heaped up high on the 
Diſh and Salver without Cream, or put it in 
the middle Baſon. 

Raſpberries will not do this Way. 

431. To ary Peers or Pippins without Sugar. 

Take Pears or Apples and wipe them clean, 
take a Bodkin and run it in at the Head, and 
out at. the Stalk, put them in a flat Earthern 
Pot and bake them, but not too much; you 
muſt put a Quart of ſtrong new Ale to half a 

| Peck 
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Peck of Pears, tye white Papers over the Pors 
that they are baked in, let them ſtand till cold, 
then drain them, ſqueeze the Pears flat, and 
the Apples, the Eye to the Stalk, and lay them 
on Steves with wide Holes to dry, either in a 
Stove or an Cven not too hot. 

432. To prejerve Mulberries whole, 

Set ſome Mulberries over the Fire in a Skel. 
let or preſerving Pan, draw from them a Pint 
of Juice when it is ſtrained ; then take three 
Pound of Sugar beaten very fine, wer the Su- 
gar with the Pint of Juice, boi] up your Sugar 


and ſkim it, put in two Pound of ripe Mulber- 


ries, and let them ſtand in the Syirup till they 
are throughly warm, then ſet them on the Fire, 
and let them boil very gently ; do them but 
haif enough, ſo put them by in the Syrrup till 
next Day, then boil them gently again; when 
the Syrrupis pretty thick and will ſtand in round 
drops when it is cold, they are enough, ſo put 
all in a Gally-Pot for Uſe. 
433. To make Orange Cakes. 
Cut your Oranges, pick out all the Meat and 


Juice free from the Strings and Seeds, ſet it 


by, then boil ir, and ſhift the Water till your 
Peels are tender, dry them with a Cloth, mince 
them ſmall, and put them to the Juice to a 
pound of that weigha pound and a half of dou- 
ble refin'd Sugor ; dip your Lumps of Sugar 


in Water, and boil it to a candy Height, take 


it off the Fire and put in your Juice and Peel, 
ſtir it well, when it is almoſt cold put it into a 


Baſon, and ſet it in a Stove, then lay it thin. 


on Earthen Plates to dry, and as it Candies 
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faſhion it with a Knife, and lay them on Glaſ- 
ſes; when your Plate is empty, put more out 
of your Baſon, 
434. To dry Apricocks like Prunella's, 
Take a Pound of Apricocks before they are 
full Ripe, cut them in Halves or Quarters, let 
them boil till they be very Tender in a thin 
Syrrup, and let them ſtand a Day or two in 
the Stove, then take them out of the Syrrup, 
lay them to dry till they be as dry as Prunella's, 


\ 


then Box them; if you pleaſe you may pare” 


them. 

You may make your Syrrup red with the 
Juice of red Plumbs. 

* 435. To preſerve great white Plumbs. 

To a Pound of white Plumbs take three 
Quarters of a Pound of double refinꝰd Sugar in 


Lumps, dip your Sugar in Water, boil and 


ſkim it very well, flit your Plumbs down the 
Seam, and put them into the Syrrup with the 
lit downwards; let them ſtew over the Fire 
2 Quarter of an Hour, ſkim them very well, 
then take them off, and when cold cover them 


up; turn them in the Syrrup two or three times 


a Day for four or five Days, then put them 

into Pots and keep them for Uſe. 

436. To make Gooſeberry Wine another Way. 
Take Gooſeberries when they are full Ripe, 

pick and beat them in a Marble Mortar ; to 


every Quart of Berries put a Quart of Water, 


and put them into a Tub and let them ſtand all 
Night, then ſtrain them through a hair Sieve, 
and preſs them very well with your Hand; to 
every Gallon of * put three Pound of four- 


penny 
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penny Sugar: when your Sugar is melted put 
it into the Barrel, and to as many Gallons of 
Juice as you have, take as many Pounds of 
Malaga Raiſins, chop them in a Bowl, and 
put them in the Batre] with the Wine; be ſure 
let not your Barrel be over full, ſo cloſe it up, 
let it ſtand three Months in the Barrel, and 
when it is fine bottle it, but not before, 
437. To pickle Naſturtium Buds. 
Gather your little Nobs quickly after the 
Bloſſoms are off, put them in cold Water and 
Salt three Days, ſhifting them once a Pay; 
then make a Pickle for them (but don't boil 
them at all ) of ſome white Wine, and ſome 
white Wine Vinegar, Shallot, Horſe-radifſh, 
whole Pepper and Salt, and a Blade or two of 
Mace, then put in your Seeds, and ſtop them 
cloſe up. They are to be eaten as Capers, 
438. To make Elder flower Wine. 
Take three or four Handfuls of dry*d Elder- 
flowers, and ten Gallons of Spring Water, boil 
the Water, and pour it ſcalding hot upon the 
Flowers, the next Day put to every Gallon of 
Water five Pounds of Malaga Raifins, the 
Stalks being firſt pick*d off, but not waſh'd, 
chop them groſly with a chopping Knife, then 
put them into your boiled Water, ſtir the Wa- 
ter, Raiſins and Flowers well together, and do 
ſo twice a Day for twelve Days, then preſs out 
the Juice clear as long as you can get any Lt- 
quor ; put it into a Barrel fit for it, ſtop it up 
two or three Days till it works, and in a few 
Days ſtop it up cloſe, and let it ſtand two or 
three Months, then bottle it. 


— 
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439. To make Pearl Barley Pudding. 
Take half a Pound of Pearl Barley, cree it 
in ſoft Water, and ſhift it once or twice in the 
boiling till it be ſoft; take five Eggs, put to 
them a Pint of good Cream, and half a Pound 
of powder Sugar, grate in halt a Nutmeg, a 
little Salt, a Spoonful or two of Roſe-Water, 


and half a Pound of clarified Butter; when 


your Barley is cold mix them all together, fo 
bake it with a Puff- Paſte round your Diſh Edge. 

Serve it up with a little Roſe-Water, Sugar 
and Butter for your Sauce. 5 

440. To make Gooſeberry Vinegar another 

Way. 

Take Gooſeberries when they are full Ripe, 

bruiſe them in a Marble Mortar or Wooden 


Bowl, and to every unaneap'd half Peck of Ber- 


ries take a Gallon of Water, put it to them in 
the Barrel, let it ſtand in a warm Place for two 
Weeks, put a Paper on the op of your Bar- 
rel, then draw it off, waſh out the Barrel, put 
it in again, and to every Gallon add a Pound 
of coarſe Sugar; ſer it in a warm Place by the 


Fire, and let it ſtand whilſt Chriſtmas 


441. To preſerve Apricocks Green. 

Take Apricocks when they are Young and 
Tender, codle them a little, rub them with a 
coarſe Cloth to take off the Skin, and throw 
them into Water as you do them, and put them 
in the ſame Water they were co.tled in, cover 
them with Vine Leaves, awhite Paper or ſome- 
thing more at the Top, the cloſer you keep 
them the ſooner they are Green; be ſure you 
don't let them boil; when they are Green 
8 2 weigh 
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weigh them, and to every Pound of Apricocks 
take a Pound of Loaf Sugar, put it into a Pan, 
and to every Pound of Sugar a Jill of Water, 
boil your Sugar and Water a little, and ſkim 
it, then put in your Apricocks, let them boil 
together whilſt your Apricocks look clear, and 
your Syrrup thick, ſkim it all the Time it is 
boiling, put them into a Pot covered with a 
Paper dip'd in Brandy. 

442. To make Orange Chips another Way. + 

Fare your Oranges, not over thin but nar- 
row, throw the Rhinds into fair Water as you 
pare them off, then boil them therein very faſt 


till they be Tender, filling up the Pan with 


boiling Water as it waſts away, then make a 
thin Syrrup with part of the Water they are 
boiled in, put in the Rhinds and juſt let them 
boil, then take them off and let them lie in the 
Syrrup three or four Days, then boil them again 
till you find the Syrrup begins to draw between 
your Fingers, take them off from the Fire, and 
let them drain through your Cullander, take 
out but a few at a Time, becauſe if they cool 
too faſt it will be difficult to get rhe Syrrup from 
them, which muſt be done by paſſing every 
Piece ot Peel through your Fingers, and lying 
them ſingle on a Steve with the Rhind uppec- 
moſt, the Sieve may be ſet in a Stove, or be- 
fore the Fire; but in Summer the Sun is hot 
enough to dry them. 

Three Quarters of a Pound of Sugar will 
make Syrrup to do the Peels of twenty-five 
Oranges. 


443. To 
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cks 443%. To make Muſhroom Powder, 
an, Take about half a Peck of large Buttons or 
ter, Flaps, clean them and ſet them in an Earthen 


eim Diſh or Dripping-Pan one by one, let them 
boil ſtand in a flow Oven to dry whilſt they will 
beat to Powder, and when they are Powdered 
ſift them through a Sieve; take half a Quarter 
th a of an Ounce of Mace, and a Nutmeg, beat 
them very fine, and mix them with your Muſh- 

a0 room Powder, then put it into a Bottle, and 
nar- it will be fit for Uſe, You muſt not waſh your 
you Muſhrooms. : 

444. To preſerve Apricocks another Way. 

Take your Apricocks before they are full 
Ripe, pare them and ſtone them, and to every 
Pound of Apricocks take a Pound of Lump 
Loaf-Sugar, put it into your Pan with as much 
Water as will wet it; to four Pound of Sugar 
take the Whites of two Eggs, beat them well 
toa Froth, mix them well with your Sugar 
whilſt it be Cold, then ſet it over the Fire and 
let it have a Boil, take it off the Fire, and put 
in a Spoonful or two of Water, then take off. 
the Skim, and do ſo three or four Times whilft 
any Skim riſes, then put in your Apricocks, 
and let them have a quick boil over the Fire, 
then take them off and turn then! over, let: 
them ſtand a little while covered, and then ſet 
them on again, let them have another Boil and 
ſkim them, then take them our one by one; 
ſet on your Syrrup again to boil down,. and' 


7 let them boil whilſt they look clear, put them 
% ia Pots, when they are cold cover them over 
8 3 | with: 


ſkim it, then put in your Ap:icocks again and NY 
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with a Paper dipt in Brandy, and tye another te 
Paper at the Top, ſet them in a cool Place, ſt 


and keep them for Uſe. if 
445. To pickle Muſhrooms another Way. L 
hen you have cleaned your Muſhroom jo 


put them into a Pot, and throw over thein a 
Handful of Salt, and ſtop them very cloſe with V 
a Cloth, and ſet them in a Pan of Water to it, 
boil about an Hour, give them a ſhake noy 
and then in the Boiling, then take them out 
and drain the Liquor from them, wipe them bl: 
dry with a Cloth, and put them up either in MW bu 
white Wine Vinegar or diſtill'd Vinegar, with MW fi 


Spices, and put a little Oil on the Top. ſm 
They don't look ſo white this Way, but a ] 
they have more the Taſte of Muſhrooms, fin 
446. How to fry Muſhrooms. Or 


Take the largeſt and freſheſt Flaps you can W of 
get, ſkim them and take out the Gills, boil to 
them in a little Salt and Water, then wipe 1 
them dry with a Cloth; take two Eggs and 
beat them very well, half a Spoonful of Wheat W wit 
flower, and a little Pepper and Salt, then dip W Qu 


in your Muſhrooms and try them in Butter. a P 
They are proper to lie about ſtew'd Muſh- WW hea 
rooms or any made Diſh. Nu 
447. How to make an Ale Poſſet. pow 


Take a Quart of good Milk, ſet it on the If of tl 
Fire to boil, put in a handful or two of Bread: iſ well 
Crumbs, grate in a little Nutmeg, and ſweeten ¶ mix 
it to your Faſte; take three Jills of Ale and I ther 
give it a Boil; take the Yolks of four Eggs, Wall t. 
beat them very well, then put to them a little I a flo 


of your Ale, and mix all your Ale and Eggs Wthuch 
; together; 
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together ; then ſet it on the Fire to heat, keep 
ſtirring it all the Time, but don't let it Boil, 
if you do it will Curdle; then put it into your 
Diſh, heat the Milk and put it in by Degrees; 
ſo ſerve it up. | 

You may make it of any Sort of made 
Wine; make it half an Hour before you uſe 
it, and keep it hot before the Fire. 

448. To make minc'd Pyes another Way. 

Take halt a Pound of Jordan Almonds, 


blanch and beat them with a little Roſe-wates,, 


but not over ſmall; take a Pound of Beef. ſuet 


ſhred very fine, half a Pound of Apples ſhred 


ſmall, a Pound of Currants well cleaned, half 
a Pound of powder Sugar, a little Mace ſhred 
fine, about a Quarter of a Pound of candid 
Orange cut in ſmall Pieces, a Spoonful or two 
of Brandy, and a little Salt, ſo mix them well 
together, and bake it in a Pufte-paſte, 

449. To make a Sack Poſſet another Way, 

Take a Quart of good Cream, and boil it 
with a Blade or two of Mace, put in about 2 
Quarter of a Pound of fine powder Sugar ; take 
2 Pint of Sack or better, ſet it over the Fire to 
heat, but don't. let it Boil, then grate in a little 
Nutmeg, and about a Quarter of a Pound of 
powder Sugar; take nine Egvs, (leave out ſix 
of the Whites and the Strains ) beat them very 
well, then put to them a little of your Sack, 
mix the Sack and Eggs very well together, 
then put to them the reſt of your Sack, ſtir it 
all the Time you are pouring it in, fet it over 
a low Fire to thicken, and ſtir it till it be as 
thick as Cuſtard ; be ſure you don't let it Both 
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if you do it will Curdle, then pour it into your 
Diſh or Baſon; take your Cream boiling hot, 
and pour to your Sack by Degrees, ſtirring it 
all the Time you are pouring it in, then ſet it 
on a hot Harth-ſtone ; you muſt make it half 
an Hour before you uſe it; before you ſet 
It on the Harth cover it cloſe with a Pewter 
Diſh. 

To make a Þroth for them. 

Take a Pint of the thickeſt Cream you can 
get, and beat the Whites of two tggs very 
well together, take off the Cream by Spoon- 
fuls, and lye it in a Sieve to drain; when you 
diſh up the Poſſet lie over it the Froth. 

450. To dry Cherries another Way. 

Take Cherries when full Ripe, ſtone them, 
and break them as little as you can in the Ston- 
ing; to ſix Pound of Cherries take three Pound 


of Loaf Sugar, beat it, lye one Part of your 


Sugar under your Cherries, - and the other at 
the Top, let them ſtand all Night, then put 
them into your Pan, and boil them pretty quick 
whilſt your Cherries change and look clear, 
then let them ſtand in the Syrrup all Night, 
pour the Syrrup from them, and put them in- 
to a pretty large Sieve, and ſet them either in 
the Sun or before the tire ; let them ſtand to 
dry a little, then !ay them on white Papers one 
by one, let them ſtand in the Sun whilſt they 
be throughly dry, in the drying turn them 
over, then put them into a little Box, betwixt 
every Layer of Cherries lie a Paper, and ſo do 
till ali are in, then lie a Paper at the Top, 
and keep them for Ute, 


Jou 
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our You muſt not boil them over long in the 
ot, . Syrup, for if it be over thick it will keep them 
> it from drying ; you may boil two or three Pound 
t it more Cherries in the Syrrup after. 
nalf 451. How to order Sturgeon. 

ſet If your Sturgeon be alive keep it a Night 
vter and a Day before you uſe it; then cut off the 


Head and Tail, ſplit it down the Back, and cut 
it into as many Pieces as you pleaſe ; ſalt it 
can with Bay ſalt and common Salt as you would 
very do Beef for hanging, and let it lie 24 Hours; 
zon- then tye it up very tight, and boil it in Salt 
vou and Water whilſt it is Tender; (you muſt not 
boil it over much) when it is boiled throw o- 
ver it a little Salt, and ſet it by till it be cold. 
em, Take the Head and ſplit it in two and tye it 
zton- up very Tight; you muſt boil it by itſelf, not 
ound o much as you did the reſt, but ſalt it after 
your the ſame Manner. | <4 


er at 452. To make tht Pickle, 

1 put . Take a Gallon of ſoft Water, and make it 
quick into a ſtrong Brine; take a Gallon of ſtale 
clear, ¶ Beer and a Gallon of the beſt Vinegar, and let 
light, all boil together, with a few Spices; when it 
m in- Is cold put in your Sturgeon z you may keep 
ner in Tit (if cloſe covered) three or four Months 
nd to before you need renew the Pickle. 


-« one 453. To make Hotch-Potck, 
they . Take five or fix Pound of freſh Beef, put it 
them {into a Kettle with ſix Quarts of ſoft Water, 
-rwixt and an Onion; ſet it on a flow Fire, and let 
ſo do t boil till your Beef be almoſt enough; then 
Top, ut in the Scrag of a Neck of Mutton, and 
et them boil together till the Broth be very 
good; 


Jou 
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good ; put in two or three Handfuls of Bread. 


crumbs, two or three Carrots, and Turnips cut 1 6 

ſmall, (but boil the Carrots in Water before 
you put them in elſe they will give your Broth 1 
a Taſte ) with half a Peck of ſhill'd Peaſe, of \ 
but take up the Meat before you put them in; I bn 
when you put in the Peaſe take the other Pan I i. in 
of your Mutton and cut it in Chops, ( for i. i 
will take no more boiling than the Peaſe ) and WM Tin 
and put it in with a few ſweet Herbs ſhred very ing 
{mall, and Salt to your Taſte, ; vol 
You muſt fend up the Mutton Chops in the of c 
Diſh with the Hotch-Potch. and. 
When there are no Peaſe to be had, you Fire 
may put in the Heads gf Aſparagus, and i de th 
there be neither of theſe to be had, you ma Gar 
ſhred in a green Savoy Cabbage. and 
This is a Proper Diſh inſtead of Soop. T 
454 To make minc'd Collops. Noo 

Take two or three Pound of any tender Part 
of Beef, (according as you would have th} -T: 
Diſh in Bigneſs) cut it imall as you would and. 
minc'd Veal ; take an Onion, ſhred it ſmall, fe 
and fry it a light brown in butter ſeaſoned wi Hou 
Nutmeg, Pepper and Salt, and put it into you about 
Pan with your Onion, and fry it a little whillMf,!; | 
it be a light. Brown; then put to it a Jill oWNigh 
good Gravy, and a Spoonful of Walnut Picke up th 
or a little Catchup ; put in a few ſhred Capeſ hire 
or Muſhrooms, thicken it up with a litMthree 
Flower and Butter; if you pleaſe you may p , E 
in a little Juice of Lemon; when you diſh W T 


up Garniſh your Diſh with Pickle and a fe 
forc*d meat Balls. 


— 
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ead- It is proper for either ſide Diſh or top Diſh, 
cut 455. To make white Scotch Collops another 
fore | Way. 
roth Take two Pound of che ſolid Part of a Leg 
eaſe, Wl of Veal, cut it in pretty thin Slices, and ſea- 
1; i fon it with a little ſhred Mace and Salt, put 
P a WF it into your ſtew Pan with a Lump of Butter, 
or it {ct it over the Fire, keep it ſtirring all the 
and Time, but don't let it boil ; when you are go- 
I very ing to diſh up the Collops put to them the 
: Yolks of two or three Eggs, three Spoonfuls 
in thei of Cream, a Spoonful or two of white Wine, 

and a ſitt le Juice of Lemon, ſhake it over the 
, vou Fire whilſt it be ſo thick that the Sauce ſtick 
nd d the Meat. (be ſure you don't let it boil ) 
maß Garniſh your Diſh with Lemon and Sippets, 
and ſerve it up hot. 
p. This is proper for either ſide Diſh or top Diſh 
Noon or Night. 

456. To make Vinegar another Way, | 
Take as many Gallons of Water as you pleaſe, 
and to every Gallon of Water put in a Pound 
of four- penny Sugar, boil them for half an 
Hour and ſkim it all the Time; when it is 
about Blood warm put to it three or four Spoon- 
fuls of light Yeaſt, let it work in the Tub a 
Night and a Day, put it into your Veſſel, cloſe 
up the Top with a Paper, and let it as near the 
Fire as you have Convenience, and in two or 
tiree Days it will be good Vinegar, 

457. To preſerve Quinces nnother Way, 
Take Quinces, pare and put them into Wa- 
er, ſave all the Parings and the Cores, let them 
ein the Water with the Quinces, ſet them 
over 
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over the Fire with the Paring and Cores to 
codle, cover them cloſe up at the Top with 
the Parings, and lie over them either a Diſh. 


Cover or Pewter-Diſh, and cover them cloſe; 


let them hang over a very flow Fire whilſt they 
be Tender; but don't let them boil ; when 
they are ſoft take them out of the Water, and 
weigh your Quinces, and to every Pound put 
a Pint of the ſame Water they were codled in, 
( when ſtrained ) and put to your Quinces, 
and to every Pound of Quinces put a Pound 
of Sugar ; put them into a Pot or Pewter 
Flaggon, the Pewter makes them a much bet- 
ter Colour ; cloſe them up with a little coarſe 
Paſte, and ſet them in a Bread Oven all Night; 
if the Syrrup be two thin boil it down, put it 


to your Quinces, and keep it for Uſe, 
You may either do it with Powder Sugar or Loaf Sugar, 
458. To make Almond Cheeſe Cakes another Way. 
Take the Peel of two or three Lemons pared thick, 
boil them pretty ſoft, and change the Water two or three 
Times in the boiling ; when they are boiled beat them 
very fine with a little Loaf Sugar; then take eight Eggs 
(leave out ſix of the Whites) half a Pound of Loaf or 
powder Sugar, beat the Eggs and Sugar for half an Hour 
or better; take a quarter of a Pound of the beſtAlmonds, 
blanch and beat them with three or four Spoonfuls of 
Roſe-Water, but not over ſmall, take ten Ounces of freſh 
Bucter, melt it without Water and clear off from it the 
Butter Milk, then mix them all together very well, and 
bake them in a low Oven in « Puffe Paſte ; before ycu 
put them into the Tine, put in the Juice of half a Lemon. 
W hen you put them inthe Oven grate over them a little 
Loaf Sugar. 
You may make them without Almonds if you pleaſe, 
You may make a Pudding of the ſame, only leave out 


the Almonds. 
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MoxoN's Cookery. 


Oven: 


Dish. 


AK E the Caul 


1 J Granade, 


of a Leg of Veal, lie it 


into a round Pot, put a Layer of the 
Fliech Part of Bacon at the Bottom, then @ 
Layer of forc'd Meat, and a Layer of the 
eg Part of Veal cut as for Coilops, 'till the 
Pot is fill'd up; which done, talte the Part of 
the Caul that lies over the Edge of the Pot, 
cloſe it ap, tie a Paper over, and ſend it to the 


When baked, 


Saucd. 


turn it out into your 
A good light brown Gra- 


2 ' with a few Muſhrooms, Morels, or In t- 


Serve it up hot. 


V3 


2 Je 


* 


— — — — — — — a wes... 
— — — - ” . — * py * 
d 22 ＋ . , - — "th, * 


* _—_ 
N — 
— — 


— —— 2 ͥ ͤ ò —ę—»— PT — 
1 — 
— 
. — — 2 


2 I GE 


(228) 


2 The jine Brown Jelly. 

Boil four Calt's Feet in ſix Quarts of Wa— 
ter till it is reduced to three Pints, take off 
the Feet and let the Stock cool, then melt it, 
and have ready in a Stew-pan, a Spoonfal of 
Butter hot, add to it a Spountul of fine Flour, 
{tir it with a wood Spoon over a Stove-Fire, 
till it is very brown, but not burnt, taen put 
the Jelly out, and let it Eoil z when cold take 
off the Fat, melt the Jelly again and put to it 
half a Pint of red Port, the Juice and Pecl of 
half a Lemon, white Peppzr, Mace, a little 
Jamaica Pepper, and a ſittle Salt; then have 
ready the Whites of four Eggs, well froth'd, 
and put them into the Jelly, (take care the 
Jelly be not too hot when the Whites are put 
in) flir it well together, and Hoi: it over a 
quick Fire one Minute, run it thro” a Flanne! 
gag and tura it back ti! it is clear, and wha! 
Form you would have it, have that ready, 
pour a little of the Jelly in the Bottom, it will 
toon flarken; then place what you plciſe in 
it, either Pigeon or {mall Chicken, Sweet- 
bread larded, or pickled Smet or I rout, place 
them in Order, and pour on the Remaincer ot 
the Jelly, You may fend it up in this Form, o- 
turn it into another Diſh, with holding it over 
lot Water; but not till it is thoroughly hardencd. 

To make a Mellon. 

Make the teanelt forc'd Meat that you can, 
green it as ncar the Colour uf Melon as ho: 
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ible with the Juice of Spinage, as little of the | 
a Juice as you can; put ſeveral Herbs in it, e- 
off ipecially Parſley ſhred fine, for that will help 


i 
it, to green it; roll it an Inch and a Halt thick, 
of T lay one Half in a large Mellon Mould, well 
ur, buttered and floured, wich the other Halt the x 
Ire, full Size of the Mould, Sides and all; then put 
put into it as many {iew'd Oytters as near hills it, 

ake MW with Liquor fufficient to keep them moiſt, and 


oi Wl cloſe the forc' Meat well together; cloſe the 
| of Mellon and boil it till youu think it is enough; 
itte MW then make a ſmall Hole (if poſſible not to be 
nave WW perceived) pour in a little more of the Liquor 
th'd, M that che Oyſters were ſtew'd in hot, and ſerve 
the it up with hot Sauce in the Diſh, It mult be 
e pot boiled in a Cloth, and is either for a ſirſt or 
ver a ſecond Courſe. 
ange! 4 Hot Chicken Pye, 
Wat Order the Chickens as for Fricaſſy, and form 
each, the Pye deep, lay in the Bottom a Mince-meat 
: will © made of the Chicken's Livers, Ham, Parſley, 
e in and Volks of Eggs; ſeeſon with white Pepper, 
Wett- Mace, and a hitte Salt, moiſten with Butter, 
place then lay the Chicken above the minc'd Meat, 
Ger ot and a lütle more Butter; cover the Pie and 
rm, oe take it two Hours, when baked take of the 
it over Fat, and add io it whi e Gravy, with a lde Y% 
dent. Juice of Lemon. Serve this up hot. 
5 Oheep's Rumps with Rice, 

gu can. Stew the Rumps very tender, then take 'em 
a 1» -M out to cool, dip them in Egg and Breads 

ſtole crumds, 
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crumbs, and fry them a light brown; have 
ready half a Pound of Rice, well waſh'd and 

pick'd, and half a Pound of Butter; let it ſtew 

ten Minutes in a little Pot, then add a Pint of 
good Gravy to the Rice and Butter, and let it 

ſtew half an Hour longer; have ready ſix Oni- 
ons boil'd very tender, and ſix Yolks of boil'd 

Eggs, ſtick them with Cloves ; then place the 
Sheep Rumps on the Diſh, and put round 

them the Rice as neatly as you can, place the 
Onions and Eggs over the Rice, fo ferve it up 
hot. 

6 Sheep Tongues Broil'd. 

The Tongues being boil'd, put a Lump of 
Butter in a Stew-pan, with Parſley and green 
Onions cut ſmall; then ſplit the Tongues, but 
do not part them, and put them in the Pan; 
ſeaſon them with Pepper, Herbs, Mace, and 
Nutmeg, ſet them a Moment on the Fire, and 
ſtrew Crumbs of Bread on them, let them be 
broil'd and diſh them up, with a high Gravy 
Sauce. | 

7 To Tard Oyſters. 

Make a ſtrong Eſſence of Ham and Veal, 
with a little Mace, then lard the large Oyſters 
with a fine Jarding Pin, put them with as much 
Eſſence as will cover them into a Stew-par, 
Jet them ftew an Hour or more, over a flow 
Fire. They are uſed for garniſhing, but when 
you make a Diſh of them, ſqueeze in a Seville 


Orange. 
J 
9. Fal 


( 231 ) 
8 Veal Couley. 

Take a little Lean Bacon and Veal, Onion, 
and the Yellow Part of a Carrot, put it into a 
Stew-pan, ſet it over a flow Fire, and let it 
ſimmer till the Gravy is quite brown, then put 
in ſmall Gravy, or boiling Water ; boil it a 
Quarter of an Hour, and then it is ready for 
Uſe. Take two Necks of Mutton, bene them 
jard one with Bacon, the other with Parſley, 
when larded, put a little Couley over a flow 
Stove, with a Slice of Lemon whilſt the Mutton 
is ſet, then ſkewer it up like a Couple of Rab- 
bits, put it on the Spit and roaſt it as you 
would any other Mutton, then ſerve it up with 
ragoo'd Cucumbers, This will do for a ſirſt 
Courle, bottom Diſh. 

9 The Mock Turtle. 

Take a fine large Calf's Head, clean.'d well 
and ſtev d very tender, a Leg of Veal twelve 
Pounds Weight, leave out three Pounds of the 
fineſt Part of it, then take three fine Jarge 
Fowls, bone them, but leave the Meat as whole 
as poſſible, and four Pounds of the fineſt Ham 
ſliced, then boil the Vea!, Fowls Bones, and the 
Ham in ſix Quarts of Water, till it is reduced 
to two Quarts, put in the Fowl and the three 
Pounds of Veal, and let them boil half an 
Hour; take it off the Fire and ſtrain the Gra- 
vy from it; add to the Gravy three Pints of 
the beſt White Wine, boil it up and thicken 
it; then put in the Calf's Head, have in Rea- 

dineſs 
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dineſs twelve large forc'd meat-Balls, as large 
as an Egg, and twelve Yolks of Eggs boil'd 
hard, Diſh it up hot in a Tereen, 
10 To dreſs Ox Lips. 

Take three or four Ox Lips, boil them as 
tender as poſſible, dreſs them clean the Day be- 
fore they are uſed z then make a rich forc'd 
Meat of Chicken or half-roaſted Rabbits, and 
ſtuff the Lips with it; they will naturally turn 
round ; tie them up with Pack-thread and put 
them into Gravy to ſtew,they muſt ſtew whilſt 
the forc'd Meat be enough. Serve them up 
with Truffles, Morels, Muſhrooms, Cocks- 
combs, forc'd Meat Balls, and a little Lemon 
to your Taſte 

This is a Top-diſh for ſecond, or Side-diſh 
for firſt Courſe. 

| 11 To make Poverade. 

Take a Pint of good Gravy, half a Jill of 
Elder Vinegar, Six Shalots, a little Pepper and 
Salt, boil all theſe together a few Minutes, and 
ſtrain it off, This is a proper Sauce for Tur- 
key, or any other Sort of white Fowls. 

12 To pot Partridges. 
Take the Partridges and ſeaſon them well 
with Mace, Salt, and a little Pepper; lie em 
in the Pot with the Breaſts downwards, to e- 
very Partridge put three Quarters of a Pound 
of Butter, ſend them to the Oven, when baked 
drain them from the Butter and Gravy, and 


add a little more ſeaſoning, then put my 
clol: 


m well 
lie em 
3, (0 C- 
Pound 
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t them 
cloſe 
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cloſe in the Pot with the Breaſt upwards, and 
when cold, cover them well with the Butter, 
{uit the Pot to the Number of the Partridges 
to have it full. You may pot any Sort of 
Moor-Game the ſame Way. 

13 To pot Partridges another Way, 

Put a little Thyme and Parſley in the Inſide 
of the Partridges, ſeaſon them with Mace, 
Pepper and Salt, put them in the Pot, and 
cover them with Butter z when baked, take 
out the Partridges, and pick all the Meat from 
the Bones, lie the Meat in a Pot. without beat- 
ing, ſkim all the Butter from the Gravy, and 
cover the Pot well with the Butter, 

14 To pot Chare. 

Scrape and gut them, waſh and dry them 
clean, ſeaſon them with Pepper, Salt, Mace, 
and Nutmeg, let the two lalt Sealonings be 
higher than the other; put a littls Butter at 
the Bottom of the Pot, then lie in che Fiſh, 
and put Butter at the Top, three Pounds of 
Butter to four Pounds of Chare, when they are 
baked, before they are cold, pour off the Gra- 
vy and Butter, put two or three Spoonfuls of 
Butter into the Pot you keep them in, then lie 
in the Fiſh, ſcum the Butter clean from the 
Gravy, and put the Butter over the Fiſh, to 
Keep it for Uſe. 

15 Salmon en Maigre, 

Cut ſome Slices of freth Salmon, the thick- 

nels of your Thumb, put them 1n a Stew-pan 


with 


( 234 ) 

with a little Onion, . white Pepper and Mace, 
and a Bunch of ſweet Herbs, pour over it half 
a Pint of White Wine, half a Jill of Water and 
four Ounces of Butter, to a Pound and half 
of Salmon; cover the Stew-pan cloſe, and ſtew 
it half an Hour, then take out the Salmon and 
place it on the Diſh, ſtrain off the Liquor, and 
have ready Crawsfiſh, pick'd from the Shell, 

or Lobſter cut in ſmall Pieces; pound the 
Shells of the - Craw-fiſh, or the Seeds of the 
Lobſter, and give it a Turn in the Liquor; 
thicken it, and ſerve it up hot with the Craw- 
fiſh or Lobſtet over the Salmon. 

Trouts may be done the ſame Way, only 
eut off their Heads, 

16 Lobſter & L' Itallienne. 

Cut the Tail of the Lobſter in ſquare Pie- 
ces, take the Meat out of the Claws, ' bruiſe the 
Red Part of the Lobſter very fine, ſtir it in a 
Pan with a little Butter, put ſome Gravy to it, 
ſtrain it off while hot, then put in the Lobſter 
with a liitle Sat, make it hot, and ſend it up 
wich Sippets round your Diſh. 

17 To do Chickens, or any FowPs Feet 

Scald the Fect till the Skin will come off, 
then cut off the Nails; ſtew them in a Put 


cloſe cover'd, ſet in Water, and ſome Pieces of 


far Meat till they are very tender, when you 
ſet them on the Fire, put to them fome whole 
Pepper, Onions, Salt, and fome ſweet Herbs 


when they are taken out, wet them over with 
the 
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the Volk of an Egg, and dridge them well with 
Bread-crumbs ſo try them criſp. 

18 Lirks done in Felly. 

Boil a Knuckle of Veal in a Gallon of Wa- 
ter till it is reduc'd to three Pints, (it muſt not 
be cover d but done over a clear Fire) ſcum it. 
well and clarify it, then ſeaſon the Larks with 
Pepper and Salt, put them in a Pot with But- 
ter, and fend them to the Oven; when baked 
ake them out of the Butter whillt hot, take the 
Jelly and ſeaſon it to your Taſte with Pepper 
and Salt; then put the Jelly and Larks into a 
Pan together, and give them a ſcald over the 
Fire, ſo lie them in Pots, and cover them well 
with Jelly. Wien you would ule them, turn 
them out of the Pots, and ſerve them up. 

19 The fine Calcbup. 

Take three Quarts of Red Port, a Pint of 
Vinegar, one Pound of Anchovies unwalh'd, 
Pickle and altogether, half an Onnce of Mace, 
ten Cloves, Eight Races of Ginger, one Spoon- 
fu! of black Fepper, Eight Ounces of Horſe- 
1addiſh, half a Lemon Peel; a Bunch of Win- 
tr ſavoury, and four Shalots; ſtew theſe in a 
Pot, within a Kettle of Water, one full Hour, 
1a [train it thro” a clole Steve, and when it is 
Ol, bottle it; ſhake it well before you bottle 
char the Scamment may mx. Yuu may ſtew 
lg edlients over again in a Quart of 
Vine 2:tent Uſe. | 
X 20 Wallnut 
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20 Wallnut Catebup. by 
Take the Wallnuts when they are ready for 
Pickling, beat them in a Myrtar, and ſtrain the 
Juice thro' a Flannel Bag; pit to a Quart of 
Juice, a Jill of White Wine, a Jill of Vinegar, 
twelve Shalots, ſliced, a Quarter of an Ounce 
of Mace, two Nutmegs ſliced; one Ounce of 
Black Pepper, twenty-four Cloves, and the 
Peels of two Seville Oranges, pared ſo thin, that 
no White appears, boil it over a flow Fire very 
well, and ſcum it as it boils; let it ſtand a 
Week or ten Days cover'd very cloſe, then 
pour it thro* the Bag, and bottle it. 
21 A very gocd White, ar Almond Soop, 
Take Veal, Foul, or any white Meat, boi 
ed down with a litt'e Mace, (or cther Spice tc 
your Taſte) let theſe boil to Maſh, then ſtrain} Si 
off the Gravy ; take ſome of the white fleſh with 
Part of the Meat and rub it thro? a Cullender Nea. 
have ready two Ounces of Alm onds beat fins! 
515 theſe thro? the Cullender, then put all init T 
the Gravy, ſet it on the Fire to thicken a little | 
and ſtir in two or threee Spoonfuls of Crean 
and a little Butter work*d in Flour ; then ha. 
ready a French Roll criſp'd for the Midd 
and Slips of Bread cut long like Savoy Biſket 
Serve it up hot. 
22 Almond Pudding, 
Take one Pound of Almonds, blanch'd ahen t 
beat fine, one Pint of Cream, the Yol!ks( ether 
twelve Eggs, two Ounces of grated Brea 
li 
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half a pound of Sutt, Marrow, of melted But- 
ter, three Quarters of a Pound of fine Sugar, 
2 little Lemon-peel and Cinnamon; bake it in 
a (low Oven, in a Diſh, or e little Tins. The 
above are very gcod put in Skins, 
23 Almond Pudding another Way. 

Boil a Quart of Cream, when co!d, mix in 
the Whites of ſeven Eggswell beat; blanch five 
Uunces of Almonds, beat them wich Roſe or 
Orange- flower Water, mix in the Eggs and 
Crcam; iweeten it to your Talle with fine 
Powder Sugar, then mix in a litt e Citron, or 
Orange, put a thin Paſte at the Bottom, and 
athicker round the Edge of the Diſh. Bake in 
; flow Oven. Sauce, Wige and Sugar. 

24 Almond Cheeſecakes anciber 2 ay. 

Six Ounces of Almond? 8 blanch'd and bear 
with Roſe-water; ſix Ounces. of Butter beat to 
Cream; halt a Pou d of fine Sugar; fx bees 
well beat. and a little Mace, Bake theſe in lit- 


t all int tle Tins, in cold Butter Paſte. 
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25 A Lemon Pudding another Way. 

Take a Quarter of a Pound of Almonds, 
nter Quarters of a Pound of Sugar, beat and 
arc'd, half a Pound of Butter, beat the Al- 
nonds with a little Roſe · water, grate the Rinds 
two Lemons, beat eleven Eggs, leave out 
o Whites, melt the Butter and ſtir it in; 
hen the Oven is ready, mix all theſe well to- 
ther, with the Juice of one or two Lemons 
X 2. to 
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to- your Taſſe; put a thin Paſte at the Bottom, 
and a thicker round the Edge of the Diſh, 
Sauce, Wine und Sugar.“ 
26 Potatoe Pudding another Way, 
Take three Quarters of a Pound of Potatoes, 
when boiPd and pecl'd, beat them in a Mortar 
with a Quarter of a Pound of Suct or Butter, 
(if Butter, melt it) a Quarter of a Pound of 
Powder Sugar, five Eggs well beat, a Pint of 
good Milk, one Spoonful of Flour, a litde 
Mace or Cinnamon, and three Spoon fuls of 
Wine or Brandy; mix all theſe well together, 
and bake it in a pretty quick Oven. 
Sauce, Wine and Butter, 
27 Carrot Pudding another Way. 
1ake half a Pound of Carrots, WA 561”; 
and peePd, beat them in a Mortar, two (11+ 
ces of grated Bread, a Pint of Cream, ha 


Pound of Suet or Marrow, a Glaſs of Sack, a 


little Cinnamon, half a Pound of Sugar, 6x 
Eggs well beat, leaving out three of the Whites, 
and a Quarter of a Pound of Macaroons; mix 
all well together; Puff Paſte round the Diſh» 
edge. Sauce, Wine and Sugar. 
28 White Pot another Way, 

A Layer of white Bread cut thin ar the Bot- 

tom of the Diſh, a Layer of Apples cur thin, 


a Layer of Marrow or Suet, Currans, Raiſins, | 


Sugar and Nutmeg, then the Bread, and fo on, 
as above, till the Diſh is fill'd up; beat four 


Eggs, and mix them with a Pint of good woes 
a little 


mix: 
lrrit 
chen 
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a little Sugar and Nutmeg, and pour it over 
the Top. This. ſhould be made three or four 
Hours before it is baked. 

Sauce, Wine and Butter. 
2209 Hunting Pudding another Way. 

Take a Pound of grat ed Bread, a Pound of 
Suet, and a Found of. Currans, eight Eggs, a 
Glaſs of Brandy, a little Sugar, and a little beat 
Cinnamon; mix thele mell together, and boi! 
it two Hours at the leaſt, 

30 Aimond Biſtets. 

Blanch a Pound of Almonds, lie them in 
Water for three or four Hours, dry tliem with 
a Cloth, and beat them fine with cight Spoon- 
tuls of Role or Orange-flower Water, then 
boil a Pound of fine Sugar ro Wie Fleight, 
and ſtir in the Ahnonds, mix them well over 
the Fire, but do not let them bvil, pour them 
into a Baſon, and beat them with a Spoon *till 
quite cold, then beat fix Whites of Eggs, a 
(Darter of a Pound of Starch, beat and 
learc'd, beat the Eggs and Starch together, 
ti! thick, ſtir in the Almonds, and put them 
in Queen-Cake Tins, haf full, duſt them over 
with a little ſearc'd Sugar, bake 'em in a flow 
Oven, and keep them dry, 

31 To make Almond Bulter another Wav. 

Toke a Quart of Cream, fix Eggs well beat, 
mix them and (train them into a Pan, keep it 
Hirriog on the Fire wv hillt it be ready to bo]; 
wen add a Jack of Sack, keeping in ſtirring, 

&:- 4 tul. 
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till it comes to a Curd, wrap it cloſe in a Cloth 
till the Whey be run from it, then put the 
Curd into a Mortar, and beat it very fine, to- 
gether with a Quarter of a Pound of blanch'd 
_ Almonds, beaten with Roſe-water, and F alf a 
Pound of Loaf Sugar ; When all theſe ar ell 
beaten together, put it into Glaſſes. 
This will keep a Fortnight. | 
32 Apricock Jumballs, 
Take ripe Apricocks, pare, ſtone, and beat 
them ſmall, then boil them till they are thick, 
and the Moiſtare dry'd up, then take them off 
the Fire, and beat them up with ſearc'd Sugar, 
to make them into pretty {tiff Paſte, roll them 
without Sugar, the Thi:knef, of a Straw z make 
them up in little Knots in what Form you 
pleaſe; dry them in a Stove or inthe Sun, You 
may make Jumballs of gny Sort of Fruit the 
iame Way, e 
3 Burn Cream. 
Boil a Stick of Cinnamon in a Pint of Cream, 
four Eggs well beat. leaving out two Whites, 
boil che Cream and thicken it with the Eggs a: 
for a Cuſtard ; then put it in your Diſh, an: 
Fur over it half a Pcund of Loaf Sugar brat 
and ſearc'd; heat a Fire-ſhovel red hot, and 
hold it over the Top. till the Sugar be brow: 
So ſcrve it up, 
24 Little Plumb-Cates. 

Take two Pounds of Flour dry*d, three 
Huunds of Curians. well. waid, 2 . 
V 
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dry'd, four Eggs beaten with two Spoonfuls of 


Sack, half a Jack of Cream, and one Spoon- 


ful of Orange-flower, or Roſe-water; two 
Nutmegs grated, one Pound of Butter waſh'd 
in Roſewater and rub'd into the Flour, and one 
Pound of Loaf Sugar ſearc'd, mix all well to- 
gether, and put in the Currans; butter the 


Tins and bake them in a quick Oven : half an 
Hour will bakethem, | 
\. 35 York Ginger-bread another Way. 
Take two. Pounds ind a half of ſtale Bread 
grated fine, (but not dry*d ) two Pounds of fine 


Powder Sugar, an Ounce of Cinnamon, half 


an Ounce ef Mace, half an Ounce of Ginger, , 


a Quarter of an Ounce of Saunders, and a 
Quarter of a Pound of Almonds ; boil the Su- 
gar, Saunders, Ginger and Mace, in half a Pint 
of Red Wine; then put in three Spooufuls of 
Brandy, Cinnamon, and a Quarter of an Ounce 


of Cloves; ſtir in halt the Bread on the Fire, 


but do not let it boil z pour it out, and work in 

the reit of the Bread with the Almonds z then 

mother it cluſe half an Hour; print it with 

Cinamon and Sugaf ſearc'd, and keep it dry. 
36 Ginger bread in little Tins. 

To three Quarters of a Pound of Flour, put 
hall a pound of Treaele, one Pound of Sugar, 
and a Quarter of a Pound of Butter; Mace, 
Cloves and Nutmeg, in all a Quarter of an 
Ounce, a little Ginger, and a few Carraway 
Sceds; melt the Butter in a Glaſs of Brandy, 

mix 
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mix all together with: one Egg; then butter the 
Tims, and bake them in a pretty quick IRE; 
7 Otmeal Cakes. - 


, | 
Take a Peck of fine Flour, half a Peck of 


Oat-meal; and mix it well together ;; put (o it 
ſeven Eggs well beat, three Quarts of new Milk, 
a Intle- warm Water, a Pint of Sack, and a Pint 
of new Yealt ; mix all theſe well together, and 
let it ſtand to rife 3” then bake them. Butter 
the Stone every Time. you lie on the Cakes, 
and make them rather thicker then a Pan- 
cake. 
| 238 Bath Cakes: 1 
Take two Pounds of F lour, a Pound of Su- 
gar, and a Pound of Butter; waſh the Butter in 
Orange-flower water, and dry the Flour rub 
the Butter into the Flour as for Puff-paſte, beat 
three Eggs fine in three Spoonfuls of Cream, 
and a little Mace and Salt, mix theſe well to- 
+ - gether with your. Hand, and make them into 
little flat Cakes ; rub them over with the Whites 
of Eggs, and grate Sugar upon them; a 
Quarter 'of an Hour will bake them in a ſlow 
Oven. 

39 A Rich White Plumb Cake, 
Take Four Pounds of Flour, dry'd, two 
Pounds of Butter, one Pound and a halt of 
-double-refin*d Sugar beat and ſearc'd, beat the 
Butter to Cream, then put in the Sugar and 
beat it well together ; ſixteen Epgs leaving cut 
wur Lolks ; a Pint.of.cew Y.cait ; five. Jith ct 

good 
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good Cream, and one Ounce of Mace ſhred ; 
beat the Eggs well and mix them with the But- 
ter and Sugar; put the Mace in the Flour 
warm the Cream, mix it with the Yeaſt, and 
run it thro' a Hair Sieve, mix all theſe into a 
Paſte; then add one Pound of Almonds 
blanch'd and cut ſmall, and fix Pounds of Cur- 
rans well waſh'd, pick'd and dry'd ; when the 
Oven is ready, ſtir in the Currans, with one 
Pound of Citron, Lemon or Orange; tnen but- 
tar the Hoop and put it in. | 

his Cake will require two Hours and a half 
baking in a quick Oven. 

40 An Jing for the Cake. 

One Pound and a half of duoble-refin'd Su- 
gar, beat and ſearc'd; the Whites of Four 
Eggs, the Bigneſs of a Wallnut of Gum-dra- 
gon, ſteep'd in Roſe or Orange- flower Water 
two Ounces of Starch, beat fine with a little 
Powder-blue (which adds to the Whiteneſs) 
while the Cake is baking beat the Ifing and lie 
it on with a Knife as ſoon as the Cake 1s brought 
trom the Oven, : 

41 Lemon Branay. 

Pour a Gallon of Brandy into an earthen Pot, 
put to it the Tellow' Pee] of two Dozen of Le- 
mons, let it ſtand two Days and two Nights, 
then pour two Quarts of Spring-water into a 
Pan and diſſolve in it two Pounds of refin'd 
Loaf Sugar, boil it a Quarter of an Hour, and 
put it to the Brandy; then boil and ſcum Ok 
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Jills of blue Milk, and mix all together, let it 
ſtand two Days more, then run it through a 
Flannel Bag, or a Paper within a Tunnel, and 
bottle it. 5 g 
42 To make Ratifee another Way. 
Take a hundred Apricock Stones, break 
them and bruiſe the Kernels, then put them in 
a Quart of the the beſt Brandy; let them ſtand 
a Fortnight; ſhake them every Day; put to 
them ſix Ounces of white Sugar Candy, and let 
them ſtand a Week longer; then put the Li- 
quor thro? a Jelly Bag, and bottle it for Ule, 
43 To preſerve Grapes all Winter, | 
Pull chem when dry, dip the Stalks about an 
Inch in boiling Water, ard ſeal the End with 
Wax; chop Wheat Straw, and put a little at 
the Bottom of the Barrel, then a Layer of 
Grapes, and a Layer of Straw, till the Barrel is 
fill'd up; do not liè the Bunehes too near one 
another; ſtop the Barrel cloſe, and ſet it in a 
dry Place; but not any Way in the Sun. 
44 To preſerve Grapes another Way. 
Take ripe Grapes and ftone them; to every 
Pound of Grapes take a Pound of double re- 
fin'd Sugar; let them ſtand 'till the Sugar is 
diſſolved z boil them pretty quick till clear; 
then ſtrain out the Grapes and add half a Pound 
of Pippen Jelly, and half a Pound more Sugar ; 
boil. and ſkim it till a Jelly; put in the Grapes 
to heat; afterwards ftrain them out, and give 
the Jelly a Boil ; put it to the Grapes, and ſtir 
it till near cold; then Glals it. 45 Bar- 
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45 Barberry Cakes. 

Draw off the Juice as for Curran Jelly, take 
the Weight: of the Jelly in Sugar, boil the Su- 
gar to Sugar again; then put in the Jelly, and 
keep it ſtirring till the Sugar is diſſolved; let it 
be hot, but not boil 3 then pour it out, and ſtir 
it three or four Times; when. it is near cold, 
drop it on Glaſſes in little Cakes, and fer them 
in the Stove, If you would have them in the 
Form of Jumballs, boil the Sugar 'to a high 
Candy, but not to Sugar again, and pour it on 
a Pie-Plate; when it will part from the Plate 
cut it and turn them into what Form you pleaſe, 

— 46 Barberry Drops. 

When the Barberries are full ripe, pull 'em 
of the Stalk, put them in a Pot, and boil them 
ina Pan of Water till dork are ſoit, then pulp 
them thro' a Hair Sieve, beat and ſcarce the 
Sugar, and mix as much of the ſearc'd Sugar 
with the Pulp, as will make it cf the Conſiſt- 
ance- ofa light Paſte; then drop them with a 
Pen-knife on Paper (glaz'd with a ſlight Stone) 


and ſet them within the Air ct the Fire for an 


Hour, then take them of the Paper and keep 
them dry, 

47 To Candy Oranges whote another May. 

Take the Seville Oranges, pare off the Red 
as thin as you can, then tic them in-a thin ws 
(wich a Lead Weight to keep the.Cioth dawg) 
put them ina Lead, or Ciſtern of River Water, 
let them lic five or ſix Days, flirring 'em about 


every 


Frey 
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every Day, then boil them while they are very 
tender, that you may put a Straw thro' them; 
mark them at the Top with a Thimble, cut i; 
out, and take out all the Inſide very carefully, 
then waſh the Skins clean in warm Water, and 
ſet them to drain with the Tops downwards ; 
fine the Sugar very well, and when it is cold 
put in the Oranges; drain the Syrup from the 
Oranges, and boil it every Day till it be very 
thick, then once a Month: One Orange will 
take a Pound of Sugar, 
48 To Candy Ginger, 

Take the thickeſt Races of Ginger, put 
them in an earthen Pot, and cover them with 
River Water ; put freſh Water to them every 
Day for a Fortnight; then tie the Ginger in a 


Cloth, and boil it an Hour in a large Pan of 


Water; ſcrape off the brown Rind, and cut 
the Infide of the Races as broad and thin as 
you can, one Found of Ginger will take three 
Pounds of Loaf Sugar; beat and ſearce the Su- 
gar, and put a Layer of the thin-ſlic'd Ginger, 
and a Layer of ſearc'd Sugar into an Earthen 
Bowl, having Sugar at the Top ; ſtir it well 
every other Day for a Fortnight, then boil it 
over a littte Charcoal; when it is Candy-neight 


take it out of the Pan as quick as you can with 


a Spoon, and lie it in Cakes on a Board; when 


near cold take them off and kcep them dry. 


: 49 To 
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49 To preſerve Wine Sours 

Take Wine-ſours and Loaf Sugar an equal 
Weight, wet the Sugar with Water z the White 
of one Egg will fine four Pounds of Sugar, and 
as the Scum riſes throw on a little Water ; then 
take off the Pan, let it ſtand a little to ſettle, 
and ſkim it, hoil it again while any Scum riſes ; 
when it is clear, and a thick Syrup take it off, 
and let it ſtand till near cold, then nick the 
Plumbs down the Seam, and let them have a 
gentle Heat over the Fire, take the Plumbs and 
Syrup and let them ſtand a Day or two, but 
don't cover them; then give them another 
gentle Heat, let them ſtand a Day longer, and 
heat them again, take the Plumbs out and drain 
them, bail the Syrup and ſkim it well, then put 
the Syrup on the Wine-Sours, and when cold, 
put them into Bottles or Pots, tie a Bladder 
cloſe over the Top, fo keep them for Ule. 

| 50 Curran Jelly, 

Take eight Pounds of ripe pick'd Fruit, put 
theſe into three Pounds of Sugar boil'd Candy- 
height, and ſo let theſe ſimmer till the Jelly 
will fer, then run it off clear thro' a Flannel 
Bag, and glals it up for Uſe, This never looks 
blue, nor ſkims half ſo much, as the other Way. 

51 To preſerve Currans Red or White whole. 

Pick two Pounds of Currans from the Stalks, 
then take a Pound and a half of Loaf Sugar, 
and wet it in half a Pint of Curran Juice, put 
in the Berries, and boil them over a ſlow Fire 
b g till 


1 
till they are clear; when celd put them in ſma! 
Berry Bottles with a mitte Muiton- Suet over 
im, 
52 Syrup of poppies 

Take two Pounds of Poppy Flowers, two 
Ounces of Raiſins, ſhred them, and to every 
Pound of Poppies put a Quart of boiling Wa- 
ter, half an Ounce of fliced Liquorice, and a 
Quarter of an Ounce of Annifeeds, let theſc 
ſtand twelve Hours to infuſe, then Grain off the 
Liquor, and put it upon the ſame Quantity of 
Poppies, Raiſins, -Liquorice, and Anniſceds as 
before, and let this ftand twelve Hours to in- 
Fuſe, which muſt be in a Pitcher, ſer within a 
Pot or Pan of hot Watet, then ſtrain 1 it, and 
take the Weight in Sugar, and boil it to a 
Syrup : W hen it is cold bottle: it. 

523 To mate Blac Paper for drawing Patterns, 

Take a Quarter of a Pound of Mutton Suet, 
and one Ounce of Bees Wax, melt both to- 
gether and put in as much Lamp Black as wil! 
colour it dark enough; then ſpread it over your 
Paper with a Rag, and hold it to the Fire t to 
make it ſmooth. 

54 Gooſeberry Vinegar another Way. 

To every Gallon of Water, put ſix Pounds 
of ripe Gooleberries, boil the Water and let it 
be cold, ſqueeze the Berries, und then pour on 
the Water, let it ſtand cover'd three Days pretty 
warm to work, ſtirring it once a Day, then 
ſtrain it off, and to every fix Gallons put three 

Pounds 
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Pounds of coarſe Sugar, let it ſtand till it has 
done working, then bung it up, and keep it 
moderately warm: In nine Months it, will be 
ready for Ule. | 
55 To make bad Ale into good ſtrong Beer. 

Draw off the Ale into a clean Veſſel, (ſup- 
poling half a Hogſhead) only leave out eight or 
ten Querts, to which put four Pounds of good 
Hops, boil this near an Hour, when quite cold, 
put the Ale and Hops into the Hogſhead, with 
tight Pounds of Treacle, mix'd well with four 
or five Quarts of boil'd Ale; ſtir it well together, 
and bung it up cl:ſe + Let it ſtand fix Months, 
then bottle it for Uſe, 1 4 | 

56 Green Gooſeberry Wine, 

To every Quart of Gooſeberrics, take a Quart 
of ſpring Water, bruiſe tiiem in a Mortar, put 
the Water to them and ict them ftand two or 
three Days, then ſtrain it off. and to every Gal- 
jon of Liquor put three Pounds and a half of 
Sugar, then put it into the Barrel, and it will 
of itſelf riſe to a froth, which take off, and keen 
the Barre] full, when the Froth is all work'd of, 
bung it up for ſix Weeks, then rack it off, and 
when the Lees are clean taken out, put the 
Wine into the ſame Barrel, and to every Gallon 
put haf a Pound of Sugar, made into Syrup, 
and when cold mix with the Wine, to every 
hve Gallons, half an Ounce of Ifnglaſs, diſ- 
lolv*d in a Title of the Wine, and put in with 
the Syrup,” ſo bung it up, when fine, you may 
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either bottle it or draw it out of the Veſſel, 
Liſbon Sugar is thought the beſt, This Wine 
drinks like Sack, 

57 Ginger Vine. 

Take fourteen Quaris of Water, three 
Pounds of Loaf Sugar, and one Ounce of Gia- 
ger ſliced thin, boil theſe together half an Hour, 
fine it with the White: of two Eggs ; when new 
Milk warm put in three Lemons, a Quart of 
Brandy, and a white Bread Toaſt, covered on 
both Sides with Yeaſt, put all theſe together 
into a Stand, and work it one Day, then tun it, 
It will be ready to bottle in five Days, and 
icady to drink in a Week after it is bottled, 

58 Cowſlip Wine another Way. 

To five Gallons of Water, put two Pecks cf 
Cowſlip Peeps, and thirteen Pounds of Loaf 
Sugar, boil the Sugar and Water with the Rinds 
of two Lemons half an Hour, aud fine it with 
the Whites of two Eggs, whea it is near cold 
put in the Cowſlips, and ſet on ſix Spoonfu's of 
new Yeaſt, work it two Days, ſtirring it twice 
a Day, when you ſquezze out the Peeps to tun 
It, put in the Juice of ſix Lemons, and when 
it has done working in the Veſſel, put in a 
Quarter of an Ounce of Iſinglaſs, diſſolved in a 
little of the Wine till it is a Jelly; add a Pint 
of Brandy, bung it cloſe up two Months, then 
bottle it, This is right good. 

59 Strong Mead another Way. 
To thirty Quarts of Water, put den Quarts 


of 


1 . — „% % _CNCINRRTRL.A. — 


( 251 ) 

of Honey, let the Water be pretty warm, then 
break in the Honey, ſtirring it till it be all di- 
ſolved; boil it a full half Hour, when clean 
ſcum'd that no more will rife, put in half an 
Ounce of Hops, pick'd clean from the Stalks 3 
a Quarter of an Ounce of Ginger (11d (only. 
put in half the Ginger and boil it a Quarter of 
an Hour longer; then lade it out into the Stand 
thro' a Hair Tems, and put the Remainder of 
the Ginger in, when it is cold tun it into the 
Veſſel, which muſt be full; but not clay'd up 
till neu a Month: Make it the latter End of 
September, and keep it a Year in the Veſſcl 
after it is clayed up. 

60 French Bread, 

To half a Peck of Flour, put a full Jill of 
new Yeaſt, and a little Salt, make it with new 
Milk (warmer than from the Cow) firſt put the 
Flour and Barm together, then pour in the 
Miik, make it a little ſtiffer than a Sced-cake, 
duſt it and your Hands well with Flour, pull it 
in little Pieces, and mould it with Flour very 
quick; put it in the Diſhes, and cover them 
with a warm Cloth, if the Weather requires it, 


and let them riſe till they are half up, then ſet 


them in the Oven, not in the Diſhes, but turn 

them with the Tops down upon the Peel, when 
baked raſp them. 
61 The Fine Ruth Cheeſe, 

Take one Quart of Cream, and put to it a 

Gallon of new Milk, pretty warm, adding a 

| good 
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good Spoon ſul of Earning; ſtir in a little: Salt, 
and ſet it bet ore the Fire till it be ſcum'd; then 
put it into a Vat in a Cloth, after a- Day and 
Night turn it out of the Vat into a Ruſh Box 
nine Inches in Length and five in Breadth. 
The Ruſhes muſt be wafl?d every Time the 
Cheeſe is turn'd. 
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DIL of FARE 


Tay FOR EVERY 


" Seaſon of the Tear. 


For FANUARY. 
Firſt Courſe. 
T the Top Gravy Soop. 
Remove Fiſh. 
At the Bottom a Ham. 
In the middle flew'd Oyſters or Brawn. 
For the four Corners 
A Fricaſey of Rabbits, Scotch Collops, boil'd Chicks 
ens, Calf Foot Pye, or Oyſter Loaves, 
Second Courſe. 
At the Top wild Ducks. 7 
At the Bottom a Turkey. 
In the Middle Jellies or Lemon Poſſet. 
0 For the four Corners. 
Lobſter and Tarts, Cream Curds, ſtew'd Pears or 
preſery'd Quinces. | 
For FEBRUARY. 
Fir Courſe. 
At the Top a Soop remove. 
At the Bottom Salmon or ſtew'd Breaſt of Veal. 
For the ſour Corners. ov 
A Couple of Fowls with Oyſter Sauce, Pudding, Mu- 
ton Cutlets, a Fricaſey of Pig's Ears, 3 


— — * 


: | Apricocks, 


A Bilt of Fare, 


- Second Courſe. 
At the Top Partridges. 
At the Bottom a Couple of Ducks. 
For the four Corners. 
stew'd Apples, preſerv'd Quinces, Cuſtards, Almoy 


Theeſe-Cakes. 
In the Middle Jellies. 
For MAR CH. 
Firft Cour ſe. 


At the Top a boil'd Turkey, with Oyſter Sauce. 
At the Bottom a Couple of roaſt Tongues, or roaſt Be 
In the Middle Pickles. 

Two ſide Diſhes, a Pigeon Pye, and Calf Head Haſ: 
For the four Corners. 

Stew'd Crab or Oyſters, Hanters Pudding, a bro 

EF ricaſey, ſtew'd Eels or broiled W hitings. 

Second Courſe. 

At the Top Woodcocks or Wild Ducks. 

At the Bottom Pig or Hare. 

In the Middle Jellies or Sweetmeats, 
For the four Corners, 

Raſpberry Cream, Tarts, ſtem d Apples, and preſery 


For APRIL. 
Firſt Curſe. 

At the Top ſtew'd Fillet of Veal. 

At the Bottom a roaſt Leg of Mutton. 

Two Side Diſhes, Salt-Fiſh and Beef-Steaks. 
In the Middle a Hunters Pudding, 

| | Second Courſe. 

At the Top rpaſt Chickens and Aſparagus, 


"# 


At the Bottom, Ducks, 


In the middle preſery'd Oranges. 
For the four Corners. 
Damaſcene Pye, Cream-Curds, Lobſter, and cold! 
; For MA. 
Firſt Courſe. 
At 10 Top ſtew'd Carp or Tench. 


| by At the Bottom a ſtew'd Rump of Beef. 


"36 A Fricaſey of Tripes, boil'd Chickens, a Padd 


In the Middle a Sallet. 
For the four Corners. 


el Veal, 


For every, Seaſon of the Y a, 


Second Courſe, 
At the Top Rabbits or Turkey Pouts. 
At the green Gooſe or young Ducks. 
For the four Corners. 
Almo Lemon Cream, Qu aince Cream, * Almond Cuſ- 


tards. 
In the Middle Jellies, 
For FUNE, 
Fir/t Courſe, 
ce. At the Top roaſt Pike. 
roaſt BY At the Bottom Scotch Collops, 


In the Middle ſtew'd Crab. : 
For the four Corners, 
Boil'd Chickens, Quaking Pudding, Roaſt Tongue, 
with Venifon Sauce, Beans and Bacon. 
Second Cour/e. 
At the Top a Turkey. 
At the Bottom Ducks or Rabbits. 
In the Middle Strawberries. 
Two Side Diſhes, Roaſt Lobſler and Peaſe. 
For the four Corners. 
d preſery Green Codlings, Apricoek Cuſtard, $weetmeat Tarts, 
| reſery'd Damaſcenes or Flummery. 
For FULY. 
Firft Courſe. 
At the Top green Peaſe Soop, remove ſtew'd Breaſt 
f Veal white. 
At the Bottom a Haunch of 3 
In the Middle a Pudding. | 
Two Side Diſhes, a Diſh of Fiſh, and a Fricaſey of 
Rabbits. 


ead Haſt 


a bro 


Second Courſe. 
At the Top Partridges or Pheaſants, : 
At the Bottom Dacks or Turkey. We 
nd cold! In the Middle a Diſh of Fruit. | i 
For the ſour Corners. 
Solomon-Gundie, Lobſter Tarts, Chocolate Cream. 
For AUGUST, 
Fir Cour /e. 
At the Top Fiſh. 
At the Bottom Veniſon Paſty. 
a Puddl Ja the Middle Herb n 


— — 
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A BILL FAR E. 


For the four Corners. 
Fricaſey of Rabbits, ſtew'd Pigeons, boil'd Chicken, 
Fricaſey of Veal Sweetbreads with Artichoak Bottoms. 
Second Courſe. 
At the Top Pheaſants or Partridges. 
At the Bottom wild Ducks or Teal. 
In the Middle Jellies or Syllabubs. 
For the four Corners. 
Preſerv'd Apricocks, Almond Cheeſe-Cakes, Cuſlards, 
and Sturgeon. 
For SEPTEMBER, 
Fir Courſe. 
At the Top collar'd Calf. Head, with ſtew'd Pallets 
ard Veal Sweetbreads, and forc'd Meat Balls. 
| At the Bottom Udder and Tongue or a Hanch of 
by Veniſon. 
i! In the Middle an Amblet of Cockles or roaſt Lobſter. 
Two Side Diſhes, Pigeon Pye and boil'd Chickens. 
Second Courſe. 
At the Top a roaſt Pheaſant. 
; Ft the Bottom a Turkey. 
For the four Corners. 
. Artichoak Bottoms fry'd, 9 Loaves 


and Teal. 
For OCTOBER, 
8 Fir, Courſe. © 
At the Top ſtew'd Tench and Cod's Head. 
At the Bottom roaſt Pork or a Gooſe. 
1 Two Side Diſhes, roaſt Fiſh, and boil'd Fowl and Ba- 
4 For the four Corners, 
Jug'd Pigeons, Mutton Collops, Beef Rolls, and Veal 
Sweetbteads fricaſy'd. 
In the 1 mjge'd Pyes or Oyſter Loaves. 


T econd Cour ii. 
At ay Top ind | 
At the Bottom a Hare. 


In the Middle Jellies. © 
Two Side Diſhes, roafted Lobſter and fry'd Cream. 
| For the four Corners. 
Preſery? # *Quinces, or fle d Pears, antes, cold 
Tongue, an a . Cheeſe Cakes. 5 
or 


7 
e 


A 
bf | 
Sco 
I 
A 
H 
C 


For every Seaſon of the YE AR. 


For NOVEMBER. 
as, Firft Courſe. 
At the Top a Diſh of Fiſh. 
At the Bottom a Turkey Pye. 
Two Side Diſhes, Scotch Collops, and boil'd re- 
with Sprouts. 
In the Middle ſcallop'd Oyſters. 
Second Cour le. 
ds, At the Top a Diſh of wild Fowl. 
At the Bottom roaſt Lobſters. a 
In the Middle Lemon Cream. = 
For the four Corners. hogs 
Tarts, Cards, Apricocks, and Solomon-Gandie, 
For DECEMBER. 
Firſt Courſe. 
At the Bottom boil'd Fowls. | 
Two Side Diſhes, Bacon and Greens, and a Diſh of 
Scotch Collops, 
In the Middle minc'd Pyes or Pudding. 
| Sccond Courſe 
At the Top a Turkey. 
In tne Middle hot ls Pye. ' 
avey For the four Corners. = 1 
Cuſtard, Raſpberry Cream, cold Pot and Crabs. 


Veal 


J A NV U. AR ＋ 


_ T the Topa Diſh of lan Gruet, 
A Remove, bai!'d Fowk. 
cold At the Bottom a Viſh of Seotch Collops. 
For Ia the Middle Jzllies, 


T.3 ö 


— —— NY 


A Bit. of FARA 
For FEBRUARY. 


| For the four Corners. 

Lobſter, Solomon Gundie, Cuſtard, Tarts. - 

At the Top a Diſh of Fiſh. 

Remove, a Couple of roaſted Fowls. 

At the Bottom wild Ducks. 

For the four Corners. 

Collar'd Pig, Cheeſe-Cakes, ſtew'd Apples and Curds. 
In the Middle hot minc'd Pyes. 


For MARCH. 
At the Bottom a Sack Poſſet. 
Remove, a Cauple of Ducks, At 
At the Bottom a boil'd Turkey, with Oyſter Sauce. At 
In the Middle Lemon Poſſet. Cape 
Two Side Diſhes, roaſted Lobſter, Oyſter-Pye. In 
* For the four Corners. ters. 
Almond Cuſtards, Flumery, Cheeſe-Cakes, and ſiew'd Ty 
Apples. 
| For APRIL. At 
| At the Top boil'd Chickens. Re 
| At the Bottom a Breaſt of Veal. | At 
In the Middle Jellies. In 
For the four Corners. 
Orange Pudding, Cuſtards, Tarts, and ſtew'd Oyſlere. Lol 
For M AY. or col 
At the Top a Diſh of Fiſh. a 
At the Bottom Lamb Steaks or Mutton. At 
In the Middle Lemon Cream or Jellies. At 
{ Two Side Diſhes, Tarts, Raſpberry Cream. Ine 
| | For the four Corners. Rer 
3 Veal Sweet breads, ſtew'd Spinage, with poch'd _ Tu 
and . Oyſters in ſcallop'd Shells, boil'd Chickens. Muſhr 
For FUNE. 
At the Top boil'd Chickens. At 
At the Bottom a Tongue. At 
In che Middle Lemon Poſſet. Cutlet 
For the four Corners. Int 
Cream Cards oy Cuſtards, potted Ducks, Tarts, Lob- Ren 
ers, Artichoaks or Peaſe. 
For FUL Y. 
At the Top Scotch Col! 


At the Bottom roaſt Chi ens. 


For every Seaſon of the TE AR. 


In the Middle ſtew'd Muſhrooms, 
For the four Corners. a 
Cuſtards, Lobſter, ſplit Tongue, and Solomon-G undie. 
For AUGUST, 
At the Top ſtew'd Breaſt of Veal. 
At the Bottom roaſt Turkey. 
In the Middle Pickles or Fruit. 
For the four Corners. 
Cheeſe-Cakes and Flumery, preſerv'd Apricocks, pre- 
ſerv'd Quinces. 
For SEPTEMBER. 
At the Top boil'd Chickens. 
At the Bottom a carbonaded Breaſt of Mutton, with 
Caper Sauce. | 
In the Middle Oyſters in fcallop Shells, or ſlew'd Oyſ- | 
ters. 1 
d Two Side Diſhes, hot Apple Pye and Cuſtard. 
For OCTOBER, 
At the Top Rice Gruel. 
Remove, a couple of Ducks. 
At the Bottom a boil'd Turkey with Oyſter Sauce. 
In the Middle Jellies. 
For the four Corners. 1 
8. Lobſter or Crab, Black Caps, Cuſtard or Cream, Tarts 1 
or coller'd Pig. 
For NOVEMBER. 
At the Top Fiſh. 
At the Bottom Ducks or Teal. 
In che Middle Oyſter Loaves. 0 
Remove, a Diſh of Fruit. 
85 Two Side Diſhes, minc'd Pyes, Mutton Steaks, with 
Muſhrooms and Balls. 
For DECEMBER, 
At the Top boil'd Chickens. | 
At the Bottom a Diſh of Scotch Collops or Veal 
Cutlets. 
In the Middle Brawn. 
* Remove, Tarts. 1 
For the four Corners. 
Boil'd Whitings or fry'd Soles, new College Pudding, 
Pullony Sauſages, Scotch Caitard, EY 


A Supper 3 


Po 


o 


W. 8 — ä — — . 


A Supper in Summer. 


A 


> wn - 


| I "Pod Chicken's, 
2. Prefery'd Oranges or Apricocks: 


3. Fivmmery. 


Aſparagus. 
15 Leme Sofle t. 
2 3 
7 Sew + 


. i 


S 2: 


Cod's Head or Salmon, 

Boil d Chickens. 

A fine Pudding or roaſted Lobſter, 
Beans and Bacon. 


. Stew'd Breaſt of Veal. 


—_ IT = — — 


Second Courſe. 


1. Two young Turkeys or Dueklings. 
2. Stew'd Apples, 
3. Cuſtards. 
4. Jellies or Lemon Poſſet. 
. Tarts. ” 2 
©. Preſerv'd Damaſcenes. 


7+ Green Gooſe or young Rabbits. 


* 
4 20 


1. Vermicelly Soop. 
2. Sweet Patties. 
3. A fricaſey of Beally 

Patties. * 

4. Stew'd Crab. 

5. Olives of Veal, 

6. Preſerv'd Damaſcenes. 

7. Preſerv'd Oranges. 

8, Maronaded Pigeons. 
9. A boil'd Turkey with 

Oyſter Sauce. Nas 
10. Cream Curds, 

11. A Pyramid of dry'd 
| Sweetmeats. | 
12. Flumery. 

13. A Ham. 

14. A white fricaſey of 
Chickens. ' 

15. Preſerv'd Apricocks. 

16. Preſerv'd Quinces. 

17. A brown fricaſey of 
Rabbits. 

18. A fricaſey of Veal 
Sweetbreads, 

19. Mince Pyes. 

20. Oyſter Loaves. 

21. Haunch of Veniſon 
or Roaſt Beef. 


Remöve. 
1. Carp with Pheaſant. 
Remo e. 
2. Grapes. 
_ Remove. 
3. Collar'd Beef. 
Remove. 
4. Cheeſe-Cakes. 


Remove. * 
Nero - 


1 
. 


— 
„1 * ,, 288 
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ALMOND Poſfſer, to 
make 

Cakes, do. 169 

Cbecſe Ca tes, do. 2 1 2 

Puffs do. 116 

Butter, do. 138 


Flumery, do. 139 
Amblet of Cockles, do. 88 
Apple Dumplins, do. 96 


— 7 Stew. 142 
m— à eber Way ibid. 
ArticbhoalHettoms to fr y 140 
——  fricaſty. 141 
w=— „ ary. ibid 
Apricock Pudding, to make 


149 
Cuflard, do. ibid. 
Chips, or Peaches, 


do. 150 
e preſerve. 167 
to make a 

lade. 168 

to dry. 178 

— . like Prunella's. 
| 201 

— „9 preſerve Green 
203 

do anot ber May. 205 

Ale Orange, to make. 156 
Peſſet, do. 206 
{paragus, or green Peaſe, 
ta keep. 172 


Ingelico, ta candy. 177 | 
B 


5 EE E Brifket ro few. 
. II 


Page. 
11 
12 


Beef Rump, 40. 
—— Olives, to make. 
— Rolls, do. 71 
— Rump, to rages. 54 
—Collar'd to eat cold. 50 
Dutch to make. 87 
— .. $3 £ 
— Steaks, to fry. 13 
— do. another Way. ibid” ⁵ 
to Bottle. 170 
Black Caps, to make. 138 
Brandy Orange to make. 1 50 
a—— Lemon, do, 167 
- black C herry, do. I 66 
— Raſpberry, da. 166 


Mt 


| . Batifie, do. 166 
Brockley, to boil. 146 
Beaſt Kidneys, do. 181. 


Beans Kidney, to keep. 176 
Buttons Muſbroom, to pickle. 


191 
Barberries to keep, inflead of 
preſerving. 172 
— to pickle. 195 + 
— to preſerve for Tarts. 
120 
7 keep all tbe Near. ib. 


| Barley Sugar, to male. 19 
C 


(ABBA E, to pickle. 193 
Cake Carraway, to mals 
123 

great, do. 120 
— [ceing for it. 121 


U 2 


— Bifeet, to make. 128 
— RaſpberryCream 127 
2 Cake - 


_ — — — 


WS — to roaſi, to eat lite Pig. 


74 — Feet, to fricaſy white. 


I 
Page 


Cake Portugal, do. 
Orange, do. 


129 
200 


Ap Shrewſbury, do. 124 


— 6 ingerbread, do, 130 


—— Seed, 40. 125 
— Queen, do. 128 
— King, do. 126 
—— Angelico,' do. ibid. 
——- Creakfaft, do. ibid. 
—— fine, do. 124 
ro keep allibe Near. 123 
wn Plumb, do. 122 
— Plumb, another Way. 
130 

— Ds. ordinary. 125 


Cale, Head, collar d to eat 


hot. 26 
— Do. M eat cold. 26 
— Haſh'g. ibid. 
* 3 Do. awhite. 27 


* — Pye of, to make, 66 
Nh — % anotherWay. 152 


— £0 Ragoo. 28 
ibid. 


61 
— to fry i in Butter. 63 
— Do. in Eggs. 65 


nale minc'd Pye of. 


ibid. 


— to make Pye of. 66 


— without Curran, 40. 


ibid 


TY 
tz 


— 


— 


— Telly, to make. 133 
— Flumerz, do. 139 | 

Catchup, do. 191 

- Cheeſe Cakes, do. 103 

— Tien, do. 119 

— common, do. 105 


| cu. SM gcuat to wake: 106” — ta make Mango of 


Page 
Cheeſe Bullies, do. 180 
Cream, do. 106 


Cherries ta preſerve for dry- 


| ing. 176 
| 4o preſerve. 17; 
to ary. 208 

Colli float er, to pickle ay bile, 
193 


another Way. 194 
Chickens to fricaſy white. 36 


0. drown. 37 
8 . 37 
to boil. 38 


Collops Scotch, to make. 23 
another Way. 31 
another Way. 211 
Collops minc' d, to make 210 


| Cod's Head, to dreſs. 110 
Cod's Zoons, do. 118 
Cockles, to pickle, 183 


Cordial Water of Couſlips 
to make. 167 

Cowſlip, Syrrup, do. ;big. 
Cracknels, do. 129 
Cream Lemon, do. 131 
— De. to make Yellow, 
135 

—— De. another Way. ib. 
| —— Orange. 134 
— Auince. 199 
— of any preſervdFruit 
ibid, 

— 7 fry to eat hot. 132 
Chocolate to mate. 1 30 


— Goojeberry, do. 148 
— Apple, do. 132 
Curds, do. 131 


— Rice or Almond do. 133 
Cucumber, to pickle. © 181 
another Way. 188 


1 


Fruit 
ibid. 
of, 132 
Ke. 130 
148 
132 
131 
d. 133 
2. 181 


ay. 188 
lange e,. 
19% 


Page. 
Cucumbers, to make pickle 
r 
— 70 7 flew. 151 


. 1 fry for Mutton | 


Sauce. * 85 


—— Coop, to make. 6 
Currunt berries, to 


FER 171 


17 
ake Felly of 166 


Cuſta uflard e 136 
Sagoo. ibid. 

» Scotch, to eat hot. 
| 144 
Cyder, to _ 161 


AMASCENES, to. 


preſerve. 170 
De. for Tarts. 174 
Damaſcenes to keep. ibid. 
—— to bottle. 165 


Drops Ratifie, to make. 140 | 
— Lemon, do, 163 


Ducks to boil. 36 
—— to tw. ibid. 


57 
Dumplings Herb, to make. 96 
—— plain Fruit. 97 


— pe 9 


E Z LS to 3 107 


to eau. 112 


Pye, to make 98 
Epgs to fritt/y white, 49 


—— Do. brown. 48 


e flew inGravy. 49 


—— Pye to make, 63 


Blder Budi to pickle, 189 
„ 


I N D E X. 


* preſerve i in Bun- 


Do. to flew whole. | 


to pitchcock. ibid. | 


Page. 
E luer. to make Pickle for. 
ibid. 
F. 
OWL, to farce, *8 
Friters fruit, to make. 90 
Apple, 40. 93 
Oatmeal, do. 96 
Fruit to preſerve green. 173 
do. all theVtar. 176 
French Bread, to mate, 1 9B 
G 
(GIRKINS, to pickle, 193 
Gilh:flowers, do. 1 80 
Gingerbread white. 120 
red. ibid. 


| Gooſeberry Cake. 150 - 
to bottle, 198 
to preſerve. 16g 
Do. red. ibid. 1 
Gruel Sago 182 
Plumb, 143 
Rice 144 


AMS or Tongues, 7 


ſalt. 28 
Hare, to flew. | 5 3% 
to Pot 7-8 
— „ Fuze, 32 
to raaſ with Pad. 
ding in the Belly. ibid. 
| Hedge Hogs Cupid, to make. 
181 
Almond. 18z 
Herrings, to baik 113 
— „ - 01d; 
— to pickls 114 
—_— 0 keep allthe Tear. 


115 


SY Polch, to nk. 2 
I. F4M - 


anther Way. 198 


Goofer W, afers to make. 104 0 4 ö 


” — 
r 


Page. 


7 Ge. to make 175 
—— Bullies, do. 180 


— — Damajcenes, 40. 179 i 


Fambals, do. 149 
anther Way, 178 
L 


* Leg of boil'd, with 


Loyn fry'd. 29 | 
— — 715 Chickens. 30 


—— fricaſy white. ibid | 


— — fricajy brown. 31 
Lobfler or Crab, to roaſt 75 


another N ay. 206 
to fry. ibid. 
Powder, to wo 


— Shaulder ford. tb. 


255 
Mutton gend Fillet ef. 14 | 


FC  * TY 


| 


to butter, 74 

Leatch, to make. 145 

Leaves Oyſter, do. g8 

M 

M4 CAROONS, 

{2 make. 127 

Margo of Codlins. 171 
Mead firong, to make. 160 | 

aher Way, ibid. 

3H . n mull'd, to make a Diſh 

1 145 

3 Melterries, to preſerve 

5 evbole. k 200 

* Muſcles, to pickle. 186 

* AMAMuſproims, to Pat. 116 

—— 75 Stew ibid. 

3 0 fickle, 189 | 

aner Way. 190 


Page. 

Mutton, Do. to carbonade. 
16 
Chine roaſted, with 
Sellery, 17 
Chops, to make, ib. 
Leg forced. ibid. 
French Cutlers, to 
make. 18 
—— Steahs to fry. 19 
—— artificial Veniſon, 
to make ibid. 
Leg of, tn ſalt to 
eat like Ham. 55 


E A T's Tongue Pye, to 
make 


59 
Naſturtian Budi to fickle202 
O 


NIONS to pickle. 188 
Orange Chips to prejerve 


to put into Glaſſes. 165 
er Lemons, is preſerve. 
ibid, 

— Chips, another Way. 
204. 
— Marmalade, to make. 
174 


— 7 preſerve whole. 179 
Tarts, to make. 100 
—— OyftersScotch to . 


146 

— e flew, =” 
| =— ( fry. ibid 
— 70 Scallop 4 115 
— 0 . 188 


ALLETS flew'd. 46 


133 Aręeaſt to collar. 15 
* Ds: ano ber Way. 
8 R 16 


| Pancakes, care. 95 
Rice. 90 
a to fry, to look like 
. 4rout. 147 
1 Parſai pa, 


— — 
— —— ß 


1 
Page. 


—— 


; Parſnips, do. another Way. 
16 | 148. 
th — Pate to make for a 


———— II Eo 


E X. 
Page 


Plumb Porridge, to make 83 
Park, to pick/e 60 
Pofſet Sack, to make 207 


— to make Froth for 208 
Lemon. 37 
Patatoe Crabs to pickle 191 


Pudding 6lack, to make 91 
Cuſard 97 
range 92 


do. another I ay. 80 
ao. another Way. ib 
. anther Way. 81 
do. another Way. ib 


Oatmeal. do. 152 
Apple, do. 79 
Ground Rice, do. 78 


Goo ſeberry, do. 98 
A College, do. 196 
Potatoe, 79 

8 


. Carrot, 
Qua ling to make8 3 
. another Way. 88 
= e. another May. 275 
Sagoo. 77 


—— Pearl Barlo. 203. 
—— Calve's Foot. 76 
| Hunting. ibid. 
Liver. 08 © 
for Hare. 94 
— Her b. 5 93 
—  Curd. | 


4 . 
7 white in si 40 9 
w—— Marrow. ;; 2 22 
—— Bread. N 
— Colliflower. 184 
Punch Milk, to male. 167 


— anther Way. 168 


17 flanding Pye. 103 
ib. for Tarts. 100 
id, do. another Way, 
10 101 
18 do. — do. ibid. | 
19 —— for Veniſon Palty. 
jon, 102 | 
did. of Pippins, white. | 
to 172 
55 of do. green. ibid 
of do. red 173 
„, to Patties ſavoury, to make 63 | 
59 ſaveet 71 
202 Pears to dry © 177 
Pears or Pippin to dry with 
188 out Sugar. 1 
00 Pigeons to make a Pulpatoon 
165 | 84 
rwe. to Rew. 44 
ibid, — 0 pot. 46 
Way. boil'd with fricaſy 
20 4. Sauce. 45 
na te. — mr mnadd. 44 
to jugs 43 
b 125 . 68 
100 | to broil whole 45 
make. | Pig Royal to make 58 
1 46 to collar 72 
114 Ears, to fricaſy 46 
ibid | ——— to eat like Lamb in 
115 Winter, „ 31 
188 — Had, rolPd to eat 
RY like Brawn. 62 | 
wd. 46 I Pike to eat likeSturgeon 107 
95 —— to Lead 8 108 
go | —— rea wit a Pud- 
ook like ding in the Belly. 109 
147 | Plurabs, to preſerve. 201 
ar ni, | a 


——— another Way. ibid. 
Acid for to male ib. 
196 
4% 
Pr, 


Purſlain to pickle. 
Pye rich, ia make, 


— 
p 


S 


\L * 
( | 5 
: * 
0 4 


* 9 
4 n 


3 


N A U] 7 Ba 54 


I 


"om 
Ps Bel. 98 
— Tyrbot Head. 99 
— Herring. 72 
— Orange. * 82 
— Han. 9 
— HWyodeock. 7 
beet Chicken. 64 
— /ayvou"y, . 70 
— Feet Veal. 69 
N — Canale for, 99 
— Hare. 57 
— another Way. 58 
—— mid. 207 
— eber Way, 69 
Colin. 183 
. ili. for Salmon. 73 

| gowns NNY, to mole. 
169 
en, to preſerve. 158 


ober Way. 211 


55 1 — Cheam;”! to make 199 
> —— fo mate white. 174 | 


— Marmaladr, to make 
be. 168 
> ABBE T5, to fricaſy 
Bron. 33 
. Do. white, 34 
2M — my & © _ Ibid. | 
xp — gr, to look like 
_ game. 35 
Sz apt and Straw berry 
| Fool, to make. 86 
8. | 
rss, to collar. 73 
— . 182 


15 da vey, to boil. 147 
5 67 age, ibid. 


Page. 

Sauce for Neck of Veal. 29 
for Turkey.- 40 
for boil d Rabbits. 5 5 
w— for Pike. 109 
Ver boil'd Salmon or 
Tur bot. 111 
— for Haddock or Cod. 


112 
1 — for Salmon or Turbut. 


115 


— for tame Ducks. 138 
— for green Gooſe. 139 
another Way. ibid. 

— for Chickens. 38 
— for Turkty, another 
Way. #0 
| for Tongues. 65 
| — for Cod's Head. 110 
— for a Cod's Head, a- 
nother Way. ibid. 

— for Flip or Fiſh. 197 
Soop Fermicelly. 8 

| — Hare. 6 
— green Paſe. 7 
— Onion. ibid 

| — Do. in Winter. 8 
— Do, in Lent, ibid. 
— Craw Fifþ. 9 
— Scotch. ibid, 

| —— Do without Water. 
| 10 
Sauſages poll, to 5 
Shrimps to pickle. 1 % 

| Shurb Orange. 159 
re FE, ta eat in 
18 

e — - anotbir Way. 11 

Imelts, to pot: 10 
to pickle. ibid. 

2 Ar w' with E; 285 


